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IMPORTANT SAFETY INSTRUCTIONS

Read this instruction manual thoroughly before using.

Before using check that the voltage of wall outlet corresponds to the one shown on the rating plate. This appliance has
been incorporated with a grounded plug. Please ensure the wall outlet in your house is well earthed.

Do not operate any appliance with a damaged cord or plug or after the appliance malfunctions. Return it to
manufacturer or the nearest authorized service agent for replacement or examination.

Do not touch the hot surface, after bread baking wear oven gloves to operate.

Do not immerse power cord, plug, bread maker into water or other liquid in case of electric shock.

Unplug the appliance after using, when not use or before clean the appliance

Do not let power cord hand over the edge of a worktop or run across a hot area.

Do not use any other accessory attachments not recommended by manufacturer.

Do not let children or people with disabilities to operate without supervision or instruction.

. Do not place the appliance on or near heat sources such as gas stove or electric hot plate.

. Extreme caution must be used when moving an appliance containing hot oil or other hot liquids.

. Do not touch any moving or spinning parts of the machine when baking.

. Metal foils or other materials must not be inserted into the bread maker, as this will cause the risk of a fire or short circuit.
. Never cover the bread maker with a towel or any other material, heat and steam must be able to escape freely.

. Never vigorously tap the baking pan on the top or edge to remove the pan, as this may damage the pan.

. Never switch on the appliance without ensuring that the baking pan is securely in place.

. This appliance is not intended to other use.

. Do not use outdoors.

. Save this instruction for future reference

. The appliance is not intended to be operated by means of an external timer or separate remote-control system.

. This appliance is intended to be used in household and similar applications such as: Staff kitchen areas in shops, offices

and other working environments; Farm houses; By clients in hotels, motels and other residential type environments; Bed
and breakfast type environments.

BREAD MAKER PARTS

Viewing window

Lid

Bread pan

Control
panel

Housing C
up spoon Hook
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CONTROL PANEL
1. MAIN 6. GLUTEN FREE 11. PASTA
2. FRENCH BREAD 7. QUICK 12. YOGHURT
3, WHOLEMEAL 8. CAKE 13. MARMALADE
4. SWEET BREAD 9. STIRRING 14. BAKING
5. DAIRY-BUTTER BREAD 10. DOUGH 15. HOME-MADE BREAD
(MANUAL SETTING)

MEMU START/STOP
v !" Q
GHT

WE COLOR
TIMER- TIMER +

After power-up

As soon as the bread maker is plugged into power supply, a beep will be heard and “3:00" will be displayed. But the colon
between the “3"and “00” don't flash constantly. And “1"is the default program. The arrows point to“1250g" and “MEDIUM" as
they are default settings.

Start/stop

The button is used for starting and stopping the selected baking program.

To start a program, press the START/STOP button once. A short beep will be heard, the indicator will light up, and the two
dots in the time display begin to flash and the program starts. Any other button is inactivated except the START/STOP button
after a program has begun.

To pause the program, press the START/STOP/PAUSE button for approx. 0.5 seconds, then the program will pause, after 3
minute not having any operation, program will continue to work.

To stop the program, press the START/STOP button for approx. 3 seconds, then a beep will be heard, it means that the
program has been switched off. This feature will help to prevent any unintentional disruption to the operation of program.

Menu

The MENU button is used to set different programs. Each time it is pressed (accompanied by a short beep) the program will
vary. Press the button discontinuously, the 15 menus will be cycled to show on the LCD display. Select your desired program.
The functions of 15 menus will be explained below.

PROGRAM 1: BASIC
For white and mixed breads, it mainly consist of wheat flour or rye flour. The bread has a compact consistency. You can adjust
the bread brown by setting the COLOR button.

PROGRAM 2: FRENCH

For light breads made from fine flour. Normally the bread is fluffy and has a crispy crust. This is not suitable for baking recipes
requiring butter, margarine or milk.

PROGRAM 3: WHOLE WHEAT

For breads with heavy varieties of flour that require a longer phase of kneading and rising (for example, whole wheat flour
and rye flour). The bread will be more compact and heavy.

PROGRAM 4: SWEET

For breads with additives such as fruit juices, grated coconut, raisins, dry fruits, chocolate or added sugar. Due to a longer
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phase of rising the bread will be light and airy.

PROGRAM 5: BUTTER MILK BREAD

Kneading, rise and baking loaf with butter and milk to make bread.

PROGRAM 6: GLUTEN FREE

Kneading, rise and baking GLUTEN free loaf. Normally for: gluten free flour, rice flour, sweet potato flour, com flour and oat
flour.

PROGRAM 7: SUPER RAPID

Kneading, rise and baking loaf within the time less than basic bread. But the bread baked on this setting is usually smaller
with a dense texture.

PROGRAM 8: CAKE

Kneading, rise and baking, but rise with soda or baking powder.

PROGRAM 9. KNEAD

Setting the kneading time by user with different gty.

PROGRAM 10: DOUGH

Kneading and rise, but without baking. Remove the dough and use for making bread rolls, pizza, steamed bread, etc.
PROGRAM 11: PASTA DOUGH

To make the flour and water or some others can well commix.

PROGRAM 12: YOGURT

Ferment and make the yogurt.

PROGRAM 13:JAM

Boiling jams and marmalade.

PROGRAM 14: BAKE

For additional baking of breads that are too light or not baked through. In this program there is no kneading or raising.
PROGRAM 15: HOMEMADE

Press the HOMEMADE button to use this setting and cycling.

You can customized how many minutes in each phase for kneading, rise, baking, keep warm...every step. The time range of
each programmed is in timetable.

COLOR:

Light, Medium, or Dark crust and quick bread for your selection. When press COLOR, will display this 4 modes in circle. Menu
1to 4 with Rapid bread for selection; quick bread without crust color for choose; direct with“A". Default crust color is Medium,
but not available to Rapid bread in Menu 1 to 4.

WEIGHT

Menu 9,10,11,12,13 can't choose the bread weight; there are 3 weight modes for choice:1000g, 1250g,1500g, When press
WEIGHT button will display 1000g —1250g—1500g in circle, default 1250g.

The weight function only available to Menu 1to 8.

Delay function( TIME+, TIME-)

If you don't want the bread maker work at once, can use this delay function. Longest delay time 15 hours.

Firstly select the menu and color, then press the TIME button to change the time showing on LCD. Press TIME button once,
increase or decrease 10 min delay time. Menu 9,11,12,13 without delay function. Press TIME button continuously, the time
will increase or decrease continuously in circle. The setting time means including the program time and the delay time. When
press TIME button >15, time will display quickly.” «€” will indicate to DELAY TIME.

Example: Now it is 8:30p.m, if you would like your bread to be ready in the next morning at 7 o'clock, i.e. in 10 hours and 30
minutes. Select your menu, color, loaf size then press the” A or ¥"to add the time until 10:30 appears on the LCD. Then press
the START/STOP button to activate this delay program and the indicator will light up. You can see the dot flashed and LCD will
count down to show the remaining time. You will get fresh bread at 7:00 in the morning.

Note: For time delayed baking, do not use any easily perishable ingredients such as eggs, fresh milk, fruits, onions, etc.
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Delay time show on LCD= time you want to complete - current time

KEEP WARM FUNCTION
Bread can be automatically kept warm for 1 hour after baking. LCD will show 0:00 During keeping warm,” D" indicates to
KEEP WARM until 60min keep warm time complete.

ENVIRONMENT

Suggest the room temperature should be within the range of 15 °C to 34°C to use the appliance. The bread ferment will turn
acid if the temperature too high, if too low will effect the bread rising. Difference environment temperature, the bread size
may have difference.

MEMORY

If the power supply has been interrupted during the course of making bread, the process of making bread will be continued
automatically within 10-15 minutes, even without pressing START/STOP button. If the interruption time exceeds 10-15
minutes, the memory cannot be kept, you must discard the ingredients in the bread pan and add the ingredients into bread
pan again, and the bread maker must be restarted. But if the dough has not entered the rising phase when the power supply
breaks off, you can press the START/STOP directly to continue the program from the beginning.

WARNING DISPLAY

"HHH"-This warning means that the temperature inside of the bread pan is too high. Press START/STOP button(see below
figureT)to stop the program, unplug the power cord, open the top lid, and let the machine cool down completely for
10-20minutes before restarting.

"EEQ"-This warning means that the temperature sensor is disconnected. Press START/STOP button(see below figure2) to stop
the program, unplug the power cord. Please check the sensor by the nearest authorized service agent for examination, repair
or electrical /mechanical adjustment.

HeHH  E:EL

Figure 1 Figure 2

BEFORE THE FIRST USE

The appliance may emit a little smoke and/or odor when you turn it on for the fist time. In manufacture it is necessary to

lightly grease some parts of the appliance. This is normal .

1. Clean all the parts according to “CLEANING AND MAINTENANCE".

2. Setthe bread maker on bake mode and bake empty for about 10 minutes. Or put 200ML water into the bread pan to
bake for 10 minutes. This action in order to subside the smell of the heating element and bread pan. Beep will be heard
after complete.

3. 3Unplug then let it cool down and clean all the detached parts again.Make sure the appliance has sufficient ventilation.

OPERATION INSTRUCTIONS

1. Place bread pan in the bread maker, press downward. Place kneading paddle on shaft, pushing down as far as it will go,
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making sure flat surfaces are lined up.

NOTE: It's recommended to grease the kneading blade with oil to avoid the dough sticking to the kneading blade,

also this enables the kneading blade to be removed from the baked item easily.

2. Pre measure all ingredients, normally add water or other liquid ingredients firstly, secondly add sugar, salt and flour,
lastly add yeast. If making the high content wheat flour dough, it's recommended change the adding order: yeast and
wheat flour firstly, secondly add sugar and salt, lastly add water or other liquids, in order to get better effect.

NOTE: When adding flour, try to let it cover the water. Make a small indentation on the top of flour with finger, add

yeast into the indentation Make sure that yeast does not come into contact with salt or liquids.

3. Close the lid, then plug in.

Press MENU button until your desired program is displayed.

Press the CRUST to move the arrow to desired setting:Light, Medium,Dark crust.

Press the WEIGHT to move the arrow to desired weight.

If desired, set the DELAY TIMER button. Press + and - buttons to increase the cycle time shown on the LCD display. If you

want to make the bread immediately, can ignore this process.

8.  Press START/STOP to work. If setting to crust color and weight, press this button for confirm the setting, press again to
activate the program.” P" indicates to the current working progress, meanwhile the colon start flashing constantly and
the time counting down. The program start working.

NOTE: If want to stop the program, press START/STOP button 3 second.

9. Foradd-ins(fruits, nuts, raisins),the machine will be ten beeps," »* indicates to ADD. Open the lid and pour your add-ins.
Bread maker will rework. The nuts don't put into too early, or will lost favor.

NOTE: ADD function only appliance to menu Base, quick, sweet, French, whole wheat, Rice, Gluten free.

10. When 0:00 display on LCD, 10 beeps will be heard to indicate the program complete, press START/STOP for 3S to close
the bread maker.

NOTE: If don't press START/STOP, program will start 1 hour keep warm automatically. If want to stop keep warm

progress, press START/STOP for 3S. The program not stop until LCD shows out the default display.

11. Open the lid, wear oven mitts, hold tight the pan handle then lift upward.

NOTE: Extreme caution must be used when operate, the bread pan and the bread are very hot.

12. Using oven mitts, turn the bread pan upside down (with the bread pan handle fold down) onto a wire cooling rack or
clean surface and gently shake until bread falls out. Use a non-metal spatula to gently scrape the sides of the bread pan.

NOTE: If kneading blade remains in the bread, gently pry it out using a hook, don't take it by hand in case of scald.

N~

CLEANING AND MAINTENANCE

Disconnect the machine from the power outlet and let it cool down before cleaning.

To clean bread pan: Wipe inside and outside of pan with damp cloth, do not use any sharp or abrasive agents, in order to
protect the non-stick coating. The bread pan must be dried completely before installation.

If the kneading blade is difficult to remove from the bread pan, add some warm water to dip for 30mins. then can put out
easily. Use wet rag to clean it.

To clean top lid: After use, allow unit to cool. Use a damp cloth to wipe lid, and interior of viewing window. Do not use any
abrasive cleaners for cleaning, since this will degrade the high polish of the surface.

Note: It is suggested not disassembling the lid for cleaning.

Gently wipe the outer surface of housing with a wet cloth then use dry cloth to wipe. Never use petrol or other liquids. Never
immerse the housing into water for cleaning.

6. Before the bread maker is packed for storage, ensure that it has completely cooled down, is clean and dry, and the lid is
closed.

INGREDIENTS INTRODUCTION

1.BREAD FLOUR

Bread flour is the most important ingredients of making bread and is recommended in most yeast-bread recipes.It has a high
gluten content and (so it can be also called high-gluten flour which contains high protein), and keep the size of the bread
from collapsing after rising.Flour varies by region. The gluten content is higher than the all-purpose flour, so it can be used for
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making bread with large in size and higher inner fiber.

2, ALL-PURPOSE FLOUR
Flour that contains no baking powder, suitable for “quick” breads or bread made with the Quick settings. Bread flour is better
suited for yeast breads.

3. WHOLE-WHEAT FLOUR

Whole-wheat flour is ground from the entire wheat kernel. Bread made with all or part whole-wheat flour will higher fiber and
nutritional content. Whole-Wheat flour is heavier and, as a result, loaves may be smaller in size and have a heavier texture.

It contains wheat skin and gluten. Many recipes usually combine with Whole -Wheat flour or Bread Flour to achieve the best
result.

4. BLACK WHEAT FLOUR
Black Wheat Flour, also named as “Rye Flour’, it is a kind of high fiber flour, and it is similar with whole-wheat flour. To obtain
the large size after rising, it must be used in combination with high proportion of bread flour.

5.SELF-RISING FLOUR
Flour that contains baking powder, use especially for making cakes. Do not use self-rising flour in combination with yeast.

6. CORN FLOUR AND OATMEAL FLOUR
Corn flour and oatmeal flour are ground from corn and oatmeal separately. They are the additive ingredients of making rough
bread, which are used for enhancing the flavor and texture.

7.SUGAR

Sugar is "food" for yeast and also increase the sweet taste and color of bread .It is a very important element of making the
bread rise. White sugar is normally used; however, brown sugar, powdered sugar, or cotton sugar may also be called for in
some recipes.

8.YEAST

Yeast is a living organism and should be kept in the refrigerator to remain fresh. It needs carbohydrates found in sugar
and flour as nourishment. Yeast used in bread maker recipes will be sold under several different names: Bread machine
yeast(preferred),active-dry yeast, and instant yeast.

After yeasting process, the yeast will produce carbon dioxide. The carbon dioxide will expand bread and make the inner fiber
soften.

1thsp dry yeast =3 tsp dry yeast

1thsp dry yeast =15ml yeast

1tsp dry yeast =5ml

Before using, check the expiration date and storage time of yeast. Return to refrigerator immediately after each use,the
fungus will be killed at high temperature Usually the failure of bread rising is caused by the bad yeast.

TIP:To check whether your yeast is fresh and active:

(1) Pour 1 cup (237ml)warm water (45-500C) into a measuring cup.

(2) Add 1 teaTsp(5ml) white sugar into the cup and stir, then 1 tableTsp(15ml) yeast over the water.

(3) Place the measuring cup in a warm place for about 10min. Do not stir the water.

(4) Fresh,active yeast will begin to bubble or"grow"If it dose not, the yeast is dead or inactive.

9. SALT

Salt is necessary to improve bread flavor and crust color. It is also used to restrain yeast activity.Never use too much saltin a
recipe. But bread would be larger if without salt.

10.EGG

Eggs can improve bread texture, make the bread more nourish and larger in size,.The egg must be whisked in with the other
liquid ingredients.

11. GREASE, BUTTER AND VEGETABLE OIL

Grease can make bread soften and delay storage life. Butter should be melted or chopped to small pieces before adding to
liquid.

12, BAKING POWDER
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Baking powder is used for rising the Ultra Fast bread and cake. As it does not need rise time, and it can produce the air, the air
will form bubble to soften the texture of bread utilizing chemical principle.

13. BAKING SODA
Itis similar with baking powder. It can also used in combination with baking powder.

14.WATER AND OTHER LIQUIDS(ALWAYS ADD FIRST)
Water is essential ingredient for making bread. Generally speaking, water should be in room temperature between 20°C and
25°C. Some recipes may call for milk,or other liquids purpose of enhancing bread flavor.Never use dairy with the Delay Timer

option.

USE EXACT MEASUREMENT

TIPS:One of the most important steps of making good bread is the proper measurement of ingredients.Measure each
ingredient carefully and add to your bread pan in the order given in the recipe.

Itis strongly suggested that use measuring cup or measuring Tsp to obtain accurate amount, otherwise the bread will be
largely influenced.

ADDING SEQUENCE

Always add ingredients in the order given in the recipe.

FIRST:Liquid ingredients

SECOND:Dry ingredients

LAST:Yeast
The yeast should only be placed on the dry flour and never come in contact with the liquid or salt.

When you use the Delay Timer function for a long time,never add perishable ingredients such as eggs or milk.

After the flour is complete kneading for first time,a beep will heard and put fruit ingredients into the mixture. If the fruit
ingredients are added too early, the flavor will be diminished after long time stir.

LIQUID INGAREDIENTS

Wiater, fresh milk or other liquids should be measured with measuring cups with clear markings and a spout. Set the cup on
the counter and lower yourself to check the liquid level When measuring cooking oil or other ingredients,clean the measuring

cup thoroughly without any other ingredients.

DRY MEASUREMENTS
Measure dry ingredients by gently Tsping flour.etc.into the measuring cup and then,once filled,leveling off with a knife.Never

use the measuring cup to Thsp your dry ingredients directly from a container as this could add up to one tableTsp of extra

ingredients.Do not tap the bottom of the measuring cup or pack down.
HINT: Before measuring,stir the flour to aerate it.When measuring small amounts of dry ingredients,such as salt or

sugar,use a measuring Tsp,making sure it is leveled off.

ACCESSORIES INSTRUCTION

Measuring cup:

In Recipe, measuring unit “CUP" means full cup, 240ML, Below picture | o o /

for reference. \ : 60z |
\ 150ml /

40z /

|
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1. Measuring the liquid ingredients: When measure the liquid, the cup
should put on the horizontal flat surface and viewed at eye level(not on
an angle) to check the degree. If add egg, milk or other liquids, put into
the cup first then add water up to the degree according to recipe. (i.e
total liquid amount is same as recipe’s request but water is reduce)

2. Measuring the powder ingredients: Measure the powder
ingredients into the cup then shake it gently until leveling off to read the
degree. Don't shake long time and hardly, or the powder would be too
compact to over measure.
Measuring Tsp: Including tea Tsp and table Tsp.
TeaTsp (Tsp) use to measure yeast, salt.

Table Tsp (Thsp) use to measure the sugar and oil.
Hook: Use to pull out the knead blade from the bread.

Hook

Sometimes when put out the bread, kneading blade would stay into
the bread, use the hook to pull out the blade.

TROUBLE SHOOTING

Table Tsp(Tbsp)

Tea Tsp(Tsp)

Below trouble shooting only for your reference when during in the use, if appliance has damage, for avoid danger or more
loss, please send to maintenance station or dial advice line for help.

NO. Problem Cause Solution
1 Smoke from Some ingredients adhere to the heat Unplug the bread maker and clean the heat
ventilation hole | element or nearby, for the first use, oil element, but be careful not to burn you,
when baking remained on the surface of heat element during the first use, dry operating and open
the lid.
2 Bread bottom Keep bread warm and leave bread in the Take bread out soon without keeping it
crust is too thick | bread pan for a long time so that water is warm
losing too much
3 Itis very difficult | Kneader adheres tightly to the shaft in After taking bread out, put hot water into
to take bread bread pan bread pan and immerse kneader for 10
out minutes, then take it out and clean.
4 Stiringredients | 1.selected program menu is improper Select the proper program menu
not evenly and
bake badly
2.after operating, open cover several times | Don't open cover at the last rise
and bread is dry, no brown crust color
3.Stir resistance is too large so that kneader | Check kneader hole, then take bread pan
almost can't rotate and stir adequately out and operate without load, if not normal,
contact with the authorized service facility.

10
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5 Display"HHH" | The temperature in bread maker is too high | Press START/STOP button and unplug bread
after pressing to make bread. maker, then take bread pan out and open
START/STOP cover until the bread maker cools down
button

6 Hear the motor | Bread pan is fixed improperly or dough is Check whether bread pan is fixed properly
noises but too large to be stirred and dough is made according to recipe and
dough isn't the ingredients is weighed accurately
stirred

7 Bread sizeisso | Yeast is too much or flour is excessive Check the above factors, reduce properly
large as to push | or water is too much or environment the amount according to the true reasons
cover temperature is too high

8 Bread sizeistoo | No yeast or the amount of yeast is not Check the amount and performance
smallorbread | enough, moreover, yeast may have a poor of yeast, increase the environment
has no rise activity as water temperature is too high temperature properly.

or yeast is mixed together with salt, or the
environment temperature is lower.

9 Doughis The amount of liquids is so much as to make | Reduce the amount of liquids and improve
solarge to dough soft and yeast is also excessive. dough rigidity
overflow bread
pan

10 Bread collapses | 1.used flour is not strong powder and can't | Use bread flour or strong powder.
inthe middle make dough rise
parts when
baking dough

2.yeast rate is too rapid or yeast temperature | Yeast is used under room temperature

is too high

3.Excessive water makes dough too wet According to the ability of absorbing water,
and soft. adjust water on recipe

11 Bread weightis | 1.too much flour or short of water Reduce flour or increase water
very large and
organization
construct is too
dense

2.too many fruit ingredients or too much Reduce the amount of corresponding
whole wheat flour ingredients and increase yeast

12 Middle parts 1. Excessive water or yeast or no salt Reduce properly water or yeast and check
are hollow after salt
cutting bread

2.water temperature is too high Check water temperature
13 Bread surfaceis | 1.thereis strong agglutination ingredientsin | Do not add strong agglutination ingredients

adhered to dry
powder

bread such as butter and bananas etc.

into bread.

2.stir not adequately for short of water

Check water and mechanical construct of
bread maker

11



EN: BREAD MAKER | Instruction Manual

14 Crust is too thick | Different recipes or ingredients have great | If baking color is too dark for the recipe
and baking color | effect on making bread, baking color will with excessive sugar, press START/STOP to
is too dark when | become very dark because of much sugar interrupt the program ahead 5-10min of
making cakes intended finishing time. Before removing
or food with out the bread you should keep the bread or
excessive sugar cake in bread pan for about 20 minutes with
cover closed
RECIPE
Menus Ingredient Volume Volume Volume Remark
bread weight 1000g/2LB | 1250g/2.5LB | 15009/3LB
[1 water 350ml 430ml 520ml
[2] salt 1Tsp 2Tsp 3Tsp put on the corner
: [3] sugar 3Thsp 4Thsp 5Tbsp put on the corner
Basic [4] oil 2Tbsp 3Tbsp 4Thsp
Bread [5] high gluten flour 4cups/560g | 5cups/700g | 6cups/840g
[6] milk powder 3Thsp 4Thsp 5Tbsp
put on the dry flour,
[7] instant yeast 0.5Tsp 0.8Tsp 1Tsp don't touch with any
liquid
bread weight 1000g/2LB | 1250g/25LB | 15009/3LB
[1 water 350ml 430ml 520ml
[2] salt 1Tsp 2Tsp 3Tsp put on the corner
2 [3] sugar 2Tbsp 3Thsp 4Thsp put on the corner
French [4] oil 2Tbsp 3Thbsp 4Thsp
bread
5] high gluten flour 4cups/560g | 5cups/700g | 6cups/840g
put on the dry
[6] instant yeast 0.5Tsp 0.8Tsp 1Tsp flour,don't touch with
any liquid.

12
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bread weight 1000g/2LB | 1250g/2.5LB | 15009/3LB
[ water 350ml 430ml 520ml
[2] salt 1Tsp 2Tsp 3Tsp put on the corner
[3] sugar 2Tbsp 3Thsp 4Thsp put on the corner
[4] oil 2Tbsp 3Thbsp 4Thsp
3 [5] high gluten flour 2cups/280g | 2.5cups/350g | 3 cups/420g
Whole- | (6] whole-wheat flour 2cups/
wheat
bread | 2809 2.5¢cups/
3509 3 cups/
4209
put on the dry
[7] instant yeast 1Tsp 1.5Tsp 1.75Tsp flour,don't touch with
any liquid
[8] milk powder 3Thsp 4Thsp 4Thsp
bread weight 1000g/2LB | 1250g/2.5LB | 15009/3LB
[1 water 330ml 420ml 510ml
[2] salt 0.5Tsp 1Tsp 1.5Tsp put on the corner
A [3] sugar 0.25 cup 0.5cup 0.75 cup put on the corner
Sweet | [4 ol 2Tbsp 3Thsp 4Thsp
bread | [5) milk powder 3Thsp 4Tbsp 4Thsp
6] high gluten flour 4cups/560g | 5cups/700g | 6cups/840g
put on the dry flour,
[7] instant yeast 0.5Tsp 0.8Tsp 1Tsp don't touch with any
liquid.
bread weight 1000g/2LB | 1250g/2.5LB | 15009/3LB
[1] Milk 200ml 300ml 400ml
2] Butter oil 150ml 150ml 180ml
5 [3] salt 1.5Tsp 2Tsp 25Tsp put on the corner
B':t"t:r [4] sugar 2Tbsp 3Thbsp 4Thsp put on the corner
[5] high gluten flour 4 cups 5 cups 6 cups
put on the dry flour,
[6] instant yeast 1Tbsp 1.5Thsp 1.75Thsp don't t(?il;cul} (;Nith any

13
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bread weight 1000g/2LB | 1250g/25LB | 1500g/3LB
[ water 350ml 430ml 520ml
[2] salt 1Tsp 2Tsp 3Tsp put on the corner
6 [3] sugar 2Tbsp 3Thsp 4Thsp put on the corner
G:"ten 4] ol 2Thsp 3Thsp 4Tbsp
ree
bread [5] gluten free flour 2cups/280g | 2.5cups/350g | 3cups/420g
[6] corn flour 2cups/280g | 2.5cups/350g | 3cups/420g | can replace of oat flour
put on the dry flour,
[7] instant yeast 0.5Tsp 0.8Tsp 1Tsp don't touch with any
liquid
bread weight 1000g/2LB | 1250g/25LB | 15000/3LB
water temperature
11 water 350ml 430ml 520ml 4050
[2] salt 1.5Tsp 2Tsp 25Tsp put on the corner
7
Quick B3] sugar 3Thsp 4Thsp 5Thsp put on the corner
Bread [4] oil 3Thsp 4Thsp 5Tbsp
5] high gluten flour 4cups/560g | 5cups/700g | 6cups/840g
put on the dry
6] instant yeast 1.5Tsp 2Tsp 25Tsp flour,don't touch with
any liquid.
(1 water 30ml dissolve sugar in egg
2] eqq 8 pcs and water,mix well by
electric egg-beater
8 B3l sugar 1cup toasa bulk, then put
Cake 4] butter 2Thsp the other ingredients
— together into bread
[5] self-rising flour 4cups/560g barrel, then start this
6] instant yeast 1Tsp menu
il water 330ml
9 [2] salt 1Tsp
Knead 3] oil 3Thsp put on the comer
[4] high gluten flour 4 cups/560g
il water 610ml
[2] salt 3Tsp put on the corner
10 3] oil 5Tbsp
Dough [4] high gluten flour Tcups/ 890g
put on the dry
[5] instant yeast 2Tsp flour,don't touch with
any liquid

14
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[1] water 620ml
n [2] salt 1Tsp
Pasta
dough | Bl oil 3Thsp
[4] high gluten flour 8 cups
12 1] milk 1800m|
Yogurt | [y lactic acid bacteria 180ml
stir to mushy, can put
13 m pulp 5 cups some water or not
Jam [2] starch 1 cups
[3] sugar Tcups up to flavor
14 (1 Adjust baking temperature by pressing crust button:
Bake 100°C (light); 150°C (medium); 200°C (dark), default 150 °C
H<1>:1e (1 Press this button enter to home-made menu. In this menu, user can set each process'time e.g.
made knead, ferment, bake. Suitable for DIY bread.

15
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16.
17.
18.
19.
20
21

BAXHWN MHCTPYKLIUW NO TEXHUKA 3A BE3OMACHOCT:

MpoyeTeTe TOBA YMbTBaHE 3a ynoTpeba U3LANO, NPeAy Aa NPUCTBANTE KbM paboTa ¢ ypena.

Mpepy ynoTpeba, poBEpeTe Aank HAMPEXEHNETO Ha CTEHHNUS KOHTAKT CbOTBETCTBA Ha HOMUHANHOTO HaNPEXeHue,
MocoyeHo Bbpxy dabpuuHata Tabenka. Tosu ypes e cHabAeH Cbe 3a3eMeH Lerncen. Mons, yBepeTe ce, Ye CTEHHNAT
KOHTaKT BbB BaLLA JOM € J06pe 3a3eMeH.

He n3non3sgaiiTe ypen ¢ noBpeaeH kaben uin Wencen uim ako ypedsT e HensnpaseH. BbpHeTe ro Ha npou3soguTens
1N ce 06bPHETE KbM Hait-6n13Kus OTOPI3MPAH CEPBIA3EH NPEACTABUTEN 33 3aMsHA MW MPOBEPK.

He pokocBaliTe ropelLata noBbpXHOCT, NI} KaTo Ce 13neye X11s6a, HoCeTe KyXHeHCKI pbKaBuLM.

He notansiiTe 3axpaHBaLLna kaben, Wencena, xnebonekapHata BbB BOAA W B APYrv TEYHOCTY B ClyYait Ha TOKOB yaap.
3KknioyBaiiTe ypesa oT KOHTaKTa, Clief ynoTpe6a, Korato Hma Ja ro non3gate 1 Npeay Aa npucTbiuTe Kbm
MOYNCTBAHE.

He gonyckaiiTe kabena fia Bicv Mpe3 pb0oOoBe Ha MOT UK 1@ OKOCBA FOPELLA OBLPXHOCTH.

He 13non3BaiiTe HIKaKBIA NPUCTABKM, KOWTO He Ca NPenopbyaHy OT MPON3BOANTENS.

He ponyckaiiTe fielia unm uHBanuav fa pabotat ¢ ypesa, 6e3 fa 6baat HabnogaBaHN UM MHCTPYKTUPAHN.

He noctassiite ypega Bbpxy 1 B 6MA30CT 40 M3TOYHILY a TOMNHA, HAMPUMEP Fa30B UM ENEKTPUYECKI KOTIIOHM.
V3knioumTenHo Tpsi6Ba a Ce BHIMaBa Npy NPEMECTBAHETO Ha ypef, ChbPXaLl CropeLLeHo OO U ApYri ropeLyu
TEYHOCTU.

He fokocBaiiTe BIDKELLWTE CE NI BHPTALMTE CE YACTV Ha MaLLMHaTa N0 BPEME Ha MeYeHe.

B xnebonekapHara He TpA0Ba fa Ce NOCTABAT METANHO GONMO W APYr MaTePIany, Thii KaTo CbLUECTBYBA PUCK OT
MOXap UMK KbCO CbevHEHNE.

Hukora He nokpuBaliTe xnebonekapHaTa ¢ Kbpra Wi Apyr MaTepuan, TOManHaTa v napara TpsibBa Ja Morar fia ce
OTAENAT CBOOOAHO.

Hukora He NoTynBaiiTe eHEPrYHO TaBINYKaTa 3a MeYeHe OTrope K Mo pbha, 3a Aa A U3BABWTE, Thi KaTo Lue A
noBpezauTe.

Hukora He BKMlouBaiiTe ypeza 663 1a CTe CUrypH, Ye TaBUYKaTa 3a NEYEHe e HafieX AHO NOCTaBeHa Ha MACTOTO CU.
YpepbT He e NpefiHa3HaueH 3a APy NPUNOKeHNS.

He n3non3saiite Ha OTKpUTO.

3anasete ToBa PbKOBOJACTBO 3a GbAeLL I CpaBKiA,

To3n ypez He e NpefHa3HaueH 3a yroTpeda C BbHLLIEH TaliMep UK CUCTEM 33 AUCTAHLIMOHHO yripaBieHye.

To3u ypes e npeHa3HaueH 3a ynotpeba B JOMALIHI M NOJOOHN YCNOBYS, HAMPUMEP: KYXHEHCKM MOMeLLeHIs 3a
NepcoHan B LEX0BE, 0QUCI 1 Apyrv paboTHIA MoMeLLEHNS, GepMIA 11 33 FOCTIA B XOTENH, MOTENN 11 APYTY NOMeLLeHNs 3a
HacTaHABaHe, MeCTa 3a HacTaHABaHe T, HOLLYBKa 11 3aKycKa'"

YACTW HA XNEBOMEKAPHATA:

Mpo3opue 3a HabniofeHe

MeputenHa  MepuTenHa
yalka XL Kyka
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MAHEN 3A YNPABJIEHUE:
o o 6. GLUTENFREE  11. PASTA
2. FRENCH BREAD 7. QuICK 12. YOGHURT
oI 8. CAKE 13. MARMALADE
2 GWEET BREAD 9. STIRRING 14. BAKING
5 DAIRY-BUTTERBREAD  10. DOUGH 15. HOME-MADE BREAD
(MANUAL SETTING)

R START/STOP
\\
\

WEIGHT COLOR
TIMER- TIMER +

CNEQ BKNOYBAHE B ENEKTPO3AXPAHBALLIATA MPEXA

Cneg kaTo xnebonekapHaTa e BK/OYY B eNeKTPO3axpaHBaLLiaTa Mpexa, LLe ce Yye 3ByKOB CUTHaN v Ha AnCTnes Le ce
n3sege "3:00". Ho geoetoumeto mexay "3" n "00" HAmMa fa npemmraa nocTosHHo. V nporpamara no noapasbupate e“1".
Crpenkute coyar kbM “1250g” n"MEDIUM’, Tbi1 KaTo TOBa Ca HaCTpOIKuTe Mo noppa3bupatxe.

START/STOP (CTAPT/CTON)

ByTOHbT Ce M3n0113Ba 3a CTapTUPaHE 11 CMMpaHe Ha Nporpamara 3a neyeHe.

3a cTapTvpaHe Ha nporpama HaTucHeTe GyToHa START/STOP BefHbx. LLle ce uye KpaTbK 3BYKOB CUrHaM, MHANKATOPDT Lue
CBETHe 11 fiBeTe TOuKN Mexay "3" 1 "00" LLe 3anoyHaT fa NpeMUrBaT 1 nporpamara LLe 3anoyHe u3nbiaHeHneto cu. Crep kato
nporpamaTa CTapTvpa BCUYKM BYTOHN, C U3KMioueHne Ha 6yToHa START/STOP, ca HeaKTIBHM.

3a ja ce cnpe nporpamata B NMay3a, HatucHeTe GyToHa START/STOP/PAUSE 3a okono 0,5 cekyHpu, nporpamata Lue cnpe B
nay3a 1 ako B MPOABIIKEHME Ha 3 MUHYTY He Ce M3BbPLUN HIKaKBa OMepaLis, Nporpamata Lue NpoLbmkY Aa paboti,

3a pa ce cnpe nporpamara, HaticHeTe byToHa START/STOP 3a npnbau3uTeNnHo 3 cekyHay, Cles TOBa Lue Ce Yye 3BYKOB CUrHal,
KOeTO 03HayaBa, Ye NporpamaTa e 13KmtoueHa. Tasn GyHKLUA Le B NOMOTHE ia NPEAO0TBPATITE HeXenaHo NpekbcBaHe Ha
pabotata Ha mporpamarta.

MENU (MEHI0)

ByTorbT MENU ce n3non3sa 3a 3agaBaHe Ha pa3nuuHu nporpamu. C BCAKO HaTUCKaHe Ha 6yToHa (Mpuppy»eHo ¢ KpaTbk
3BYKOB CUTHa), Nporpamara Lue ce npomeHs. Hatuckaiie 6yToHa kpatko, Ha LCD gucnnes we ce nokassat nocnefoBatenHo
15 meHioTa. U36epeTe xenanata nporpama. QyHKuuITE Ha 15-Te MEHIOTa Ca OMMCaHy No-fony.

MPOrPAMA 1: BA30BA

3a xna6 ot 6an0 HpaLHO 1 OT cMeceHo 6PaLLHO, KOETO OCHOBHO Ce CbCTOM OT 6ANI0 1 PbxeHO bpaluHO. XNABHT e € KoMNaKTHa
KoHcucTeHumA. MoxeTe fia perynupate cTeneHTa Ha npeninyaHe Ha xnaba, kato A HactpouTe ¢ 6ytoHa COLOR (LisaT).
MPOrPAMA 2: OPEHCKU

3a nexv xnebueta, HanpaseHy oT GuHO OpaluHo. HopmanHo XnAOBT CTasa Myxkas MMa Xpyrkasa Kopuyka. Tasv mporpama He
€ NOAXOAALLA 33 NPUTOTBAHE Ha PeLlenTy, ChbPXKaLL Macno, MaprapuH W MASKO.

MPOrPAMA 3: MbJIHO3BPHECT

3a xna60Be ¢ pa3HO06Pa3HO GPALLHO, KOETO 3UCKBA NO-IbAra ha3a Ha MECEHe U BTacBaHe (HanpuMep MbIHO3bPHECTO
OpalLHO 1 PbXeHO OPaLLHO). XNAODT Le 6bfe NO-KOMMAKTEH U TEXBK.

MPOrPAMA 4: CIAIIBK

3a xn6 ¢ gobaBkm, Hanpumep niogoBu COKOBE, KOKOCOBM CTbPIOTUHK, CTa¢VI£|I/l, CyX1 NNOJOBE, LWOKoNaj 1iun fobaBeHa
3axap. I'Iopa;wl no-Av/rata ¢a3a Ha BTacBaHe, Xns6bT e 6'b,£le NO-NEK 1 NO-Bb3AYLUEH.

17



18

BG: XJIEBOMNEKAPHA | IHcTpyKumK 3a paboTa

NPOrPAMA 5: X196 C MNIAKO 1 MACJIO

MeceHe, BTacBaHe 1 eyeHe Ha X1A6 C Macno 1 MAAKO.

NPOTPAMA 6: BE3ITYTEHOB

MeceHe, BTacBaHe 1 neyeHe Ha 6e3rnyTeHoB xns6. 3a: 6e3ryTeHoBO 6palLHO, OPH30BO BpaLLHO, GPaALLHO OT CrIagKM KapTodu,
LlapeBNYHO 6PaLLHO 11 0BECEHO OPALLHO.

NPOrPAMA 7: CYNEP BbP3A

MeceHe, BTacBaHe 1 neyeHe Ha X176 3a Bpeme No-Manko OT ToBa Ha 6a30BaTa nporpama. Ho XnA6LT, n3neyeH ¢ Tasn
HaCTPOliKa, 061IKHOBEHO € NO-MabK, C MTBTHA TEKCTYPa.

NPOrPAMA 8: KEKC

MeceHe, BTacBaHe 1 MeyeHe, HO BTACBAHETO e CbC COAa WM ¢ baknynsep.

NPOrPAMA 9. MECEHE

MoTpebuTenaT HACTPOIIBa BPEMETO 32 MECEHE B 3aBICMMOCT OT KONIMYECTBO.

NPOrPAMA 10: TECTO

MeceHe 1 BTacBaHe, HO 6e3 neueHe. /I3BaaeTe TECTOTO 1 rO U3MON3BaiATE, 3a @ NPUrOTBITE XNebueTa, NnLa, Xns6 Ha napa u
Aap.

NPOrPAMA 11: TECTO 3A NACTA

3a n0-506pO CMecBaHe Ha BOZaTa 1 6PaLLHOTO A APYri ChCTABKM.

MPOrPAMA 12: KUCENO MNAKO
(DepMeHTUpaHe 1 NPUroTBAHE Ha KNCENo MAAKO.

NPOrPAMA 13: KOHOUTIOP
CBapsiBaHe Ha KOHOUTIOP 1 MapManag.

NMPOrPAMA 14: MEYEHE

3a JOMbHUTENHO 3MYaHe Ha XS0, KOWTO € TBbPAE HeomneyeH Mnm BboOLLe He e M3neyeH. B Tasu nporpama HAMa MeceHe
1 BTaCBaHe.

NMPOrPAMA 15: 3A JOMALIHO NPUrOTBAHE

Hamucete 6yroHa HOMEMADE (3a gomaluHo npuroTeaHe), 3a fa U3Mnon3Bate Tasv HACTPOIAKA W LMKBA.

MoxeTe fa 3afafieTe no BalLe xenaHue 6pos MUHYTY 3a BCAKa dasa - 3a MeCeHe, BTaCBaHe, NeyeHe, NOAbPXKaHe TOnNo ...
BCAKA CTHNKa. [Mana3oHbT Ha OMYCTIMOTO BPEMe 3a BCAKa Nporpama e B Tabnuuata.

COLOR (LiBAT):

Light (Cetna), Medium (Cpegra) nnn Dark (TbMHa) kopuuka 1 6bp3 1360p 3a CTeneHTa Ha npennyaxe Ha xnAaba. Korato
HaucHete COLOR, Lue ce nokaxar nocnefoBaTeNHo Te3u 4 pexima. B nporpamuTe o1 140 4 Moxe fa ce 361pa pexim
Rapid (Bbp3). Bbp3 xn6 63 Bb3MOXHOCT 33 M300p Ha LIBAT Ha KOpHUKaTa - NOCoYeH ¢ “A'. LIBeTbT Ha kopuukata no
nogpasbupare e Medium (CpeaHa), Ho He e HannyeH 3a 6bp3 xnA6 B MeHio oT 140 4.

TETNO

B nporpamun 9, 10, 11, 12, 13 He MoXe fa ce 1361pa TernioTo Ha xnaba. Mma 3 pexuma 3a Terno, 0T KOUTO MOXe fa ce n3bupa:
1000 g, 1250 g,1500 g. Korato HatucHeTe 6yToH WEIGHT, wwe ce n3segar nocnegosatento 1000 g—1250 g—1500 g. Mo
nogpasbupane cToitHocTTa e 1250g. OyHKLKATA 3a 3a5aBaHe Ha TErNO € HaNnyHa 3a MeHio oT 1 10 8.

OYHKLIMA 3A OTNOXEH CTAPT (TIME+, TIME-)

AKo He nckaTe xnebonekapHaTa fa ce BKMIOYM BeJHara, MOXeTe Ja M3non3sate Ta3v GyHKLwA 3a otnaraHe. Hait-gbaroto
Bpeme Ha oTnaraHe e 15 vaca.

MbpBo n36epeTe Nporpamara 1 LiBeTa, cnep ToBa HatucHeTe OyToH TIME, 3a fia CMeH BPeMeTo, NoKa3aHo Ha aucnes.
HatucHete BegHbx TIME, 32 ja HamanuTe unu ysenuuute BpemeTo Ha otnarate ¢ 10 muH. Mporpamute 9, 11,12, 13

He NOAAbPKAT GYHKLNATA 32 OTNIOKEH CTapT. 3afpbKTe HatcHaT byToH TIME, BpemeTo Lie ce yBennuy uin Hamani
MOCNe0BaTENHO. 331aZleHOTO BpeMe BKITI0YBa BPEMETO Ha MporpamaTa i BPeMeTo Ha OT/araHe. Korato HaticHeTe 6yToH
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TIME 3a noBeye ot 1 cekyHza, BpemeTo 6bp30 Lue ce npomeHi.” 4" we nocoysa DELAY TIME (Bpeme Ha oTnoxeH cTapr).
Mpumep: Cera e 20:30 u. Bue 6uxTe nckanu xns6bT BY 4a Obje roToB Ha cneagallata cytpuH B 7:00 u,, T.e. cneg 10 yaca v 30
MiHyTI. V36epeTe nporpamata, LiBeTa, pasmepbT Ha xnAba 1 Cnef ToBa HaTucHeTe A i A, 3a i yBennyaBaTe BpemeTo,
JOKaTO Ha Aucnnes ce nokaxe 10:30 u. Cnep Toa HaticHeTe GyToH START/STOP, 3a a ce akTuBMpa Nporpamara 3a oTnaraHe
1 MIHAMKaTOPT Le cBeTHe. MoXeTe fa BUANTE, Ye ABOETOUNETO MPEMITBa U1 Ha AVCTNEAT 3amoyBa 06paTHOTO GpoeHe 1 ce
Noka3Ba 0CTaBaLioTo Bpeme. Ha CyTpuHTa Lie maTe npeceH xnab 8 7:00 u.

3abenexka: [pn neveHe ¢ 0TNaraHe BbB BPEMETO He M3MO3BaliTe IECHO pa3BanAly ce NPOAYKTH, HanpuMep AiLa,
NPACHO MAAKO, NYK 1 Ap.

Bpemeto Ha oTnaraHe, N0OKa3aHo Ha ANCTNEA = YaCDT, B KOINTO XenaeTe a 3aBbPLUM NPOrpamara - TekyLms Yac.

OYHKLA 3A MOAADPXXAHE TOMNO

XnAbbT He MOXe aBTOMATUYHO fia C& NOAAbPXKA TOMbA 1 yac cnef neveteto. Ha gucnnes we ce nokaxe 0:00. Mo Bpeme Ha
noaZbpxaHe Torbs xnaba” P Ha aucnnes we coun kbm KEEP WARM, nokaTo 13teye 60-MUHYTHOTO BpeMe Ha NOfAbpKaHe
Ha TombA XN46.

OKONHA CPEQIA

YetpoiicteoTo TpA6Ba Aa ce 13non3Ba npv CTailHa Temneparypa B AuanasoHa ot 15 °C go 34°C. Manra 3a xnaba e ce
NPeBbPHE B KNCENMHA, aKO TeMMepaTypaTa e TBbPAE BICOKa, aKO € TBbPJE HINCK, LLie Ce HapyLUL BTAaCBaHETO Ha xnsba. Mpun
Pa3nuYHITE TEMMEPATYPI Ha OKONHATa Cpefia, Pa3MepbT Ha XNAba MOXe [a € pasnnyeH.

NAMET

AKo enekTpo3axpaHBaHeTo 6bfie MPeKbCHATO N0 BPEMe Ha MPOLeca Ha MPUTrOTBAHE Ha XNAG, U3MbAHEHNETO My Lie
NPOZbBMKY aBTOMATUYHO B pamkuTe Ha 10-15 MuHyTw, fopi 6e3 fa Hatuckate byToHa START/STOP. Ako NPOZBMKUTENHOCTTA
Ha NPEeKbCBaHE Ha eNeKTPO3axpaHBaHETo HagauwH 10-15 MIHYTY, NaMeTTa HAMa Ja 3ara3n NoCNefHaTa HacTPOiiKa, TpA6Ba
fia M3XBbPNTE NPOAYKTITE B TaBMYKaTa 3a X146 1 i3 NOCTaBYTE OTHOBO NPOZYKTY B TaBIYKaTa 3a NeYeHe 1 fja pectapTupate
xnebonekapHaTa. Ho ako TecToTo He e BNA310 BbB (a3aTa Ha BTacBaHe, KOrato enleKTpo3axpaHBaHeTo MpeKbCHe, MoXeTe Aa
HaTICHeTe AnpekTHO byToHa START/STOP, 3a f1a 3anouHe nporpamata OT Hayano.

NPEAYNPEXIAEHUA

"HHH"-ToBa npepynpexpeHue 03HauaBa, Ye TemnepaTypara B TaBIYKaTa e TBbpAE BICOKa. HatucHeTe byToHa START/STOP
(BxTe Qurypa 1 no-gony), 3a Aa CpeTe nporpamara, M3KiOYeTe Liercena oT KOHTaKTa, OTBOPETe FOPHIAA Kanak 11 ocTaBeTe
MaLLIHaTa fja M3CTUHE HaMmbHO 3a 10-20 MUHYTY, NPEAV Aa A CTapTUpaTe OTHOBO.

"EEQ"-Tosa npeaynpexzeHue 03HauaBa, Ye CeH30PbT 3a TeMnepaTypa He e cBbp3aH. HatucHeTe bytoHa START/STOP
(BwxTe Qurypa 2 no-gony), 3a Aa CripeTe nporpamara. M3kioueTe wencena ot koHTakTa. OTHeceTe ypepa Ao Hail-6nm3kua
OTOPY3MPaH CEPBY3 32 M3NUTBaHE, PEMOHT NN ENEKTPIYECKa UK MeXaHW4YHa HaCTPOIKa.

fo LU N
isHH E:ELD

Ourypa 1 Ourypa 2

NPEAW MbPBA YNOTPEBA

YpenbT MoXe fa oTAeNM cnab AuUM 1/uan MIAPIC, KOraTo ro BKKOUTE 3a MbpBY MbT. 1p1 NpOM3BOACTBOTO € HEOOXOAMMO
HAKOW YaCTV Ha ypepa fa ce CMaxar 1eko ¢ Macno. ToBa e HopMaIHO.
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Mouncrete BcuuKi YacTn 8 cbotBetcTaie ¢ pasaenallOYNCTBAHE U TOLAPDXKKA"

Bkniouete xnebonekapHaTa B peXum Ha neyeHe 11 f cTapTupalite 3a okono 10 MUHyTY npa3Ha. nu nocTasete 200

MN BOfja B TaBIYKaTa 3a NeYEeHe 1 BK/IOUeTe B PeXIM Ha neyeHe 3a 10 MiHyTI. 10 TO31 HaUWH Ce NOrbLIa MupHca ot
HarpeBatens v TaBuyKaTa 3a neyere. Cneg 3aBbpLUBaHe LLe Ce Yye KpaTbK 3BYKOB CUTHan.

/13kntoyeTe OT KOHTaKTa, OCTaBeTe MalliHaTa fia M3CTUHE M MOYMCTETE BCUYKY U3BAXAALLM Ce YacTV OTHOBO. [orpuxeTe
Ce 0KONO ypesda Aa MMa FOCTaTbYHO BEHTANALMA.

WHCTPYKLIX 3A PABOTA

1.

10

1"

12

MocTageTe TaBinyKaTa 3a XnA6 B XxnebonekapHaTa, HaTUCHeTe Hagony. ocTaBeTe GbpKankaTa 3a MeceHe Ha 0CTa,
HaTVCHeTe A HaZony OKpaii, KaTo Ce MOrpUKIATE NAOCKUTE MOBLPXHOCTY A2 Ca Ha €HO HYBO.

3ABENEXKA: MpenopbuntenHo e fa ce HaMaxe GbpKankara 3a MeceHe C 010, 3a fia Ce 3berHe nonenBaHeTo
Ha TeCToTO N0 Hes, a CbLLO 1 N0 TO31 HauH Gbpkankata MoXe Aa ce N3BaAM NO-NECHO OT N3neyeHns xna6.
I13mepeTe NpenBapuTENHO BCUUKM MPOAYKTH, 0OMKHOBEHO MbPBO Ce HANMBA BOZATA WM APYTUTe TEYHI ChCTaBKM, Clef
TOBa Ce NOCTaBA 3axap, Con v 6PALLIHO, 1 HaKpas - MasiTa. AKO MPUTOTBATE TECTO C BUCOKO ChAbpaHue Ha 6sno 6paluHo,
Ce npernopbyBa Aa NPoMeHUTe pefa Ha fobaBAHe: mbpBo HPALUHOTO 1 MasTa, CNef; TOBa 3aXap W COM, W HaKpas Hanelite
BOJATa MM APYTIATE TEYHOCTM. 10 TO3W HauMH LLie NoNyuunTe No-Jo0BP Pe3ynTar.

3ABENEXKA: Korato noctaBsaTe 6paluHo, onutaiiTe ce fa nokpuete Bogata. Hanpasete manka BanbOHaTIHa B
6palHoTO C NpbCT., NOCTaBeTe MaATa B Hes. [lorpinkeTe ce MaATa ja He Ce JOKOCHE 10 COMTa UM TeYHOCTUTE.
3aTBOpETE Kanaka, Cnefj TOBa BK/IIOYETe Lencena B KOHTaKTa.

Hamucnete 6yton MENU 1 n36epete xenaxata nporpama.

Hamuchete 6ytoH CRUST, 3a fila ce npemecTu CTpenkaTa fo xenaHaTa Hactpoitka: Light (Ceetna), Medium (CpeaHa) nnm
Dark (TomHa) kopruka

Hamuchete 6yton WEIGHT, 3a fia ce npemecTy cTpenkata o enaHoto Terno.

AKo xenaeTe, HacTpOITe TaliMepa 3a OTnaraHe, Kato HatucHete 6yToH DELAY TIMER. HatucHete byToHuTe + nnm -,

3 [1a YBENUMTE BPEMETO, KOETO Ce MOKa3Ba Ha aucnnes. AKo 1cKaTe fla NpUroTeeTe XnAba He3abaBHO, MOXeTe fa
UrHopuparte Tasu CTbrka.

Haucete 6ytoHa START/STOP 3a cTatupaHe Ha paboTata. AKO HaCTpOiiBaTe LIBAT Ha KOpUYKaTa 1 TErno, HaTuCHeTe
T0311 GYTOH, 3a [1a NOTBbPAITE HAaCTPOIKaTa, HATCHETE OTHOBO, 3a fia aKTUBMpaTe Nporpamata.” P noka3sa Tekywms
MpOLIeC, KaTo ABOETOUMETO ChLLO 3aroyBa fa NPEMUrBa NOCTOAHHO 11 3anoyBa 06PATHOTO OTUMTaHE Ha BPEMETO.
Mporpamara cTapTupa.

3ABENEXKA: AKo nckate Aa cnpeTe nporpamara, HatucHete 6ytoHa START/STOP 3a 3 cekyHau.

3a o6asky (NNoaoBe, AAKY, CTadMAV) MaLLNHATA LLe U3Maae AeCeT 3BYKOBY CUrHana, a,’ P Wwe nokassa ADD
(Bob6assHe). OTBOpeTe Kanaka 11 nocTaseTe 4o6aBKuTe. XniebonekapHaTa Lye Npogbmki Aa paboTi. ifKkuTe He TpAGBa Aa
Ce MOCTABAT TBbPJE PaHO, Thid KATO LLie Ce 3arybi BKyca UM,

3ABENEXKA: OyHKkuuaTa 32 fobaBaHe ADD pa6oTu camo cbe cnegrute nporpamu: basosa, bbp3a, Kekc,
Opencky, MbnHo3bpHect, Opusos, besrnyTeHos.

Korato Ha aucnnes ce ussege 0:00, we ce uyat 10 3ByKOBIN CUrHana, 3a ja C& NOCOUM, Ye Mporpamara e 3aBbplueHa.
Hatuchete START/STOP 3a 3 cekyHau, 3a fia 3aTBOpUTE XniebonekapHara.

3ABENEXKA: Ako He HatcHeTe START/STOP, nporpamara uje cTapTiipa aBTOMaT4HO GYHKLA 32 NoAAbPKaHEe
Ha xnsi6a Tonbn 3a 1 vac. AKo ucKaTe ga crpeTe npoLeca Ha NOAAbPKAHE Ha TOMbA XN1A0a, HaTNCHeTe

6yToHa START/STOP 3a 3 cekyHaw. lporpamara HAMa Aia CNpe, AOKATO Ha AUCNNEA He Ce NOKaxe Aucnnes no
nogpasbupate.

OTBOpETE Kanaka, kaTo Ha pbLieTe C11 NOCTABHUTE KyXHEHCKY PbKaBILY, XBaHETe 30paBo ApbXKaTa Ha TaBiuKara, cnef
KOETO NOBAMTHETe Harope.

3ABE/IEXKA: Tpa6Ba Aa ce BHUMaBa MHOT0, KOraTo ce U3BaX/a TaBMYKaTa, Thbil KaTo TA U XNAGLT ca MHOro
ropewyu.

KaTo n3non3Bate KyXHeHCKI PbKaBIL, 3aBbpTeTe TaBUYKaTa C ropHaTa CTpaHa Hagony (C ApbKKaTa Ha TaBuuKaTa
CrbHaTa Hafony) BbpXy peLLeTka 3a OXnaxaHe Ui BbpXy YMcTa MOBBPXHOCTM U NEKO PasTbpceTe, 4OKaTo XnAbbT
n3nagHe. M3non3Balite HemeTanHa LWUNaTyna, 3a ia OTAENNTE BHIMATENHO XN1A0a OT CTPAHYHNUTE CTEHN Ha TaBUYKaTa.
3ABENEXKA: Ako 6bpKankata 3a MeceHe ocTaHe B X/f6a, BANMATeNHO A USMbKHETe, KaTo 13non3Bare Kyka, He
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A XBauaiite PbKa, 3al0TO PUCKyBaTe Aa ce nsropure.

MOYUCTBAHE N NOAAPBXKA

13. V3KnioueTe MalnHaTa OT KOHTAKTA Ha eNeKTPO3aXpaHBaLLaTa MPEXa v S OCTaBeTe fia U3CTUHE, NPeay Aa MpUCTbRATe
KbM MOUNCTBAHE.

3a fja ¥3mmeTe TaBInYKaTa 3a XnAba: M3TpuiiTe OTBBTPE 1 OTBBH TaBUUKaTa C BNAaXHA KbpNa, HE U3non3BaliTe ocTpu
npeaMeTIA Ui abpasiBHY BELLECTBA, 3a A NPeAnasuTe He3aNensaloTo NoKpuTIe. TaBuuKaTa 3a xna6 TPA0BA HAMbAHO
[1a Ce NOACYLIN NPEAi Aa Ce NOCTaBy 06PaTHO B MaLMHaTA.

AKo € TpyHO Ja e 13BaaM GbpKankaTa 3a MECEHe OT TaBUYKaTa, HarneiiTe Manko ToMna Bofia v OCTaBeTe fa HakicHe 30
MitHyTI. Cief TOBA Liie MOXETE JIECHO Aa A U3BaauTe. M13non3saiite MOKpa Kbpria, 3a a A NOUMCTITE.

3a noumcTBaHe Ha ropus kanak: Cneg ynotpe6a ocTaBeTe ypesa ia M3CTUHE. U3N0N3BaiATE BNaXHa Kbpna, 3a Aa
W3TPHETE KaraKa v BbTPeLUHaTa CTpaHa Ha Mpo30puyeTo. He 13non3BaiiTe abpasuBHIA NOYMCTBALLM NPENapaTy, Thil Kato
T€ LU Pa3pyLLaT CUMHO MOMPaHaTa NOBbPXHOCT.

3abenexka: He ce npenopbuBa pasrnobsBaHETO Ha Kanaka 3a NounCTBaHe.

BHIMATENHO M3TpHiATE BbHLIHATA NOBBPXHOCT Ha KOPMyCa C MOKPa Kbpnia, Clief TOBa 3N0M3BaliTe Cyxa Kbpna, 3a Aa ro
nopcywute. HUKora He U3non3Baite GeH3iH Ui Apyrv TeYHoCTU Hinkora He noTonsBaiiTe Kopyca BbB BOAa, 3a A ro
nouncTuTe.

Mpenn fa onakosate xnebonekapHata, 3a fa A NpubepeTe, NOrpUKeTe Ce T4 A e U3CTUHANA HAMbAHO, a € NOYMCTEHa U
MOACYLIEHA 1 KANaKbT fia € 3aTBOPEH.

14
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NPEACTABAHE HA MPOAYKTUTE

1. BPALLHO 3A XNAb

BpaluHoTO 33 XNA6 € Hait-BaxHaTa CbCTaBKa 3a NPUrOTBAHETO Ha X1A6 1 Ce NPenopbYBa B NOBEYETO PeLienTy 3a XA6 ¢ Mas.
To Ma BICOKO ChfbpaHue Ha FyTeH 1 (MIMa 11 BIUCOKO ChibpaHKe Ha NpoTeltH) 1 3anassa Gpopmata Ha xnaba, Kato He My
no3B0NIABa fia CMafiHe Cnef BTacBaHe. bpaluHata ca pasnuyHu B pasnuuHiTe pernoHu. ChibpxaHIeTo Ha ryTeH e No-BIUCOKO
0T TOBa B yHMBEPCanHuTe GpalliHa, TaKka Ye MOXe fia Ce 13MI0N3Ba 3a NPUroTBAHE Ha XA C NO-ronAM pa3mep 1 noeye
dubpn.

2. YHUBEPCANHO GEPALLHO

BpaluHo, K0eTo He Chibpa baknynsep, NOAXOAALLO 3a "6bp3u” xnabose unn xnab, npuroTeeH ¢ HacTpolikuTe "Quick'.
BpaluHoTo 33 X6 e No-NoAXoAALLO 3a X1A60BE C Mas.

3.MbIHO3bPHECTO GPALLHO

MbATHO3bPHECTOTO BPALIHO € CMENEHO OT LN NLeHNYeHI 3bpHa. XNAGLT, HanpaBeH C THIHO3bPHECTO NN YACTUYHO
MHO3bPHECTO BPALLIHO, LLE VMa NIoBEYE GUOPH 1 MO-BUCOKO ChBPXKAHIE Ha XPAHUTENHY BelLECTBa. TbIHO3bPHECTOTO
6paLLHO € NO-TEXKO 11 3aTOBa XNAGBT MOXe Aa CTaHe MO-Matbk N0 Pa3Mep 1 Aa e C Mo-TeXKa TeKCTypa.

Toit Cbibpa NoCMLIATE Ha NLWEHNYEHITE 3bpHa U FyTeH. MHOTO OT peLienTute 06UKHOBEHO KOMOMHIPAT MbAHO3bPHECTO
6paluHo vnn 6paluHo 3a X6, 3a ia ce NOCTUrHe No-[O6BP pe3ynTar.

4,YEPHO BPALLHO

YepHoTo 6palLiHo, HapMYaHO ChLLO "PbKEHO", € Bi GPaLLHO C BUCOKO ChibpXaHue Ha Gpnbpu 1 e NogobHo Ha
MbIHO3bPHECTOTO BpalLIHO. 3a Aa ce NONYYY NO-TONAM pasmep Ha xnAba Cnef BTacBaHe, TpAGBa Aa ce M3Mon3Ba B
KoMOMHaLwa ¢ bpaluHo 3a Xnq0.

5.CAMOBTACBALLO BPALLHO

BpatuiHo, KOeTo Cbbpia baknysBep, KOETO ce M3M0s3Ba MO-CrieLManHo Npy MPUroTBAHE Ha Kekcose. He n3non3saitte
CaMOBTACBaLLOTO 6PaLLIHO C Mas.

6. LIAPEBI1YHO BPALLHO 1 OBECEHO BPALLHO

LlapeBIn4HOTO BpalLIHO 11 0BECEHOTO BPaLLHO Ce MOMyYaBaT OT CMUNAHe Ha LiapeBHLia 1 Ha OBec. Te ca BOMbAHUTENHN
CbCTaBKY NPY MPUTOTBAHETO Ha Mo-rpy6 X146, Mpu KOITO Ce 13non3BaT 3a NOF06PABAHE Ha BKyCa 1 TeKCTypaTa.

7.3AXAP

21
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3axapra e "xpaHa" 3a MasiTa 1 CbLLO NOBMLLABA CafKNA BKYC 1 MOR00PABa LBeTa Ha XnA6a. TH € MHOTO BaeH ENeMeHT 3a
BTAaCBaHETO Ha xnaba. OBMKHOBEHO Ce 113M0N13Ba 6ANa 3axap, BbNpeky e KadABa 3axap v Myfpa 3axap CbLLO MOraT Ja ce
W3N0AI3BaT NP HAKOM peLenTy.

8.MAA

MasTa npepcTaBnABa %vBy1 opraHu3Mm 1 TpsbBa Aa Ce CbXpaHABa B XNaZWUNHKK, 33 4a OCTaHe NpsAcHa. Ta ce Hyxzae oT
BbIMEXUAPATUTE Ha 3aXapTa 11 OPaLUHOTO KaTo XpaHUTenHa cpefa. MasdTa, M3non3saHa B peLenTuTe Ha xnebonekapHata,
Ce NpofiaBa Nof HAKONKO Pa3NMYHIA HaMeHoBaHA: Mas 3a MaLwMHY 3a X186 (MPeanoynTaHa), akTUBIPaHa Cyxa Mast 1
WNHCTaHTHa Mas.

Cnep npoLieca Ha GepmeHTIpaHe, MadTa LLe OTAeNV BbrnepofeH AMOKCUA,. BbrnepogHNAT AUOKCIE Le yronemu xnAba i we
HanpaBy BbTPELIHOCTTA My MO-MekKa.

1 cyn. n. cyxa Mas = 3 Y.i. cyxa mas

1 cyn. n. cyxamas = 15 ml maq

14.1. cyxa Mas = 5ml maq

Mpepy Aa ce 13non3Ba, NPOBEPETE CPOKA Ha FOJHOCT U MPOABIKUTENHOCTTA Ha CbXpaHsABaHe Ha MaATa. BpbLuaiite A

B XNafHKa HeNOCPEACTBEHO el BCAKA YoTpeba, Mpu BIUCOKN TemmepaTypy ApoxauTe Le ympat. O61ukHoBeHo
HEYCMeLLHOTO BTacBaHe Ha XN1A6a ce MPUUMHABA OT NIOLLA Mas.

CbBET:3a ga npoBBepuTe Aanu ManTa € NpACHa U aKTUBHa:

(1) Haneitre 1 yawa (237ml) Tonna Boga (45-500C) B MepuTenHa vaua.

(2) Bobasete 1 u.n. (5ml) 6sina 3axap B valuara u pa3dbpKaiTe, cnep ToBa gobdasete 1 cyn.i. (15ml) Mas Bbpxy Bogarta.

(3) MocTageTe B MepUTENHaTa YallKa Ha TOMMO MACTO 3a okono 10 MuH. He 6bpkaiiTe Bogata.

(4) Ceexata, akTvIBHa Mas LLie 3anoyHe fla 0bpa3yBa MexypyeTa i fa "pacte". AKo TOBa He ce Clyui, MasTa e MbpTBa i
HeaKT/BHa.

9.con
Conta e HeobxopMMa 3a NogobpABaHe Ha BKyCa Ha x1A0a 11 LiBeTa Ha KopuuKara. /13non3ea ce oLue 3a 3afbpxaHe
aKTMBHOCTTa Ha MasTa. HUKora He 3non3Baiite TBbPAE MHOTO CoN B Xs6a. AKo HaMa con, xns6bT 61 6un no-ronsm.

10. AVLA
fiiluata morat fia nofobPAT TeKCTypaTa Ha XnA6a, ia ro HaNPaBAT MO-XpaHUTeNeH 1 no-ronam. fileTo Tps6GBa fa Obae
PasbuTO C APYriA TEYHI CHCTABKM.

11.MAC, MACJIO U ONKO
Macra Moxe fa Hanpasi1 xnA6a No-MeK 1 fia yBenMuM epinosa My Ha cbxpaeHue. Macrioto Tps6Ba ga Gbae pastoneHo nim
HapA3aHO Ha MasKu napueTa, Npeau Aa ce 406aBM KbM TEYHOCTTA.

12. BAKNY/BEP

baknynsepwbT ce 13non3Ba 3a BTacBaHe Ha ynTpabbp3 xnAab 1 kekc. Thil Kato He My e HeO6XOAMMO Bpeme 3a BTacBaHe, Toil
MOXe fia 00pa3yBa Bb3flyX, Bb3fyXbT GOPMUPA MEXYPUETa 3a OMEKOTABAHE Ha TEKCTypaTa Ha XN10a, Kato 113non3Ba NpuHLuN
Ha XUMUYecKa peakuuns.

13.COAA 3A XNAb
Mopo6Ha e Ha 6akmynBepa. Moxe CbLUO Aa ce n3non3Ba B KOMOMHaLKA ¢ 6aknyneep.

14,.BOMA W APYTU TEYHOCTU (BUHAT U CE NOCTABAT MbPBU)A

Bopara e CbliecTBEHO BaXHa CbCTaBKa Mpy MPUrOTBAHETO Ha X6, Hait-06110 ka3aHo, BogaTa TpsbBa fia Gbje Ha CTaliHa
Temnepatypa mexay 20°C v 25°C. Hakon peLienTyt MoraT fja ce U3MbAHABAT C MAAKO AW APYrv TEYHOCTH, LienTa Ha KOWTO e fa
ce nopobpy BKyca Ha xnaba. Hukora He n3non3gaiite MAAKO C ONLMATA 33 OTIIOKEHO CTapTUPaHE.

U3MON3BAWTE TOYHI MEPKIA

CbBETW: EgHa oT Hait-BaxHuTe CTHIKM 32 NPUrOTBAHETO Ha Xy6aB XnA6 e NpaBuHOTO U3MepBaHe Ha CbCTaBkuTe.
N3MepBaliTe BCAKA CbCTaBKa BHIMATENHO U MOCTaBAIATE B TaBiuKaTa 3a NeyeHe, B peda, AafeH B peLenTata.
HacTosTenHo ce npenopbysa ynoTpebata Ha MepUTENHA YaLlika Wi MEPUTENHIA THXUYKY, 33 fia C& MONYYM TOYHOTO
KonnyecTso. B npoTueeH cnyyail XAt Le 6bae CUNHO NOBUAH.

MocnefoBaTeNHOCT Ha NOCTaBAHE Ha NPOAYKTUTE
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BiHaru noctasaiite NpopyKTUTe B pefia, AafeH B peLjenTara.

[TbPBO: TeunwTe npogykTA

BTOPO: Cyxute npopykTy

MOC/EOHO: MasTa

MasTa TpA6Ba fa Gbge MocTaBAHa camo BbPXy CyX0 OPaLLIHO 1 HUKOra He TPAGBa fa BNM3a B KOHTAKT C TEYHOCTTa NN CONTa.
Korato n3non3Bare GyHKLATa 32 OTNOXEH CTaPT C HACTPOiKa 3a NO-AbATO BPeMe, HUKOTa He NOCTaBAiiTe CbCTaBKM, KOUTO ce
pa3BanAt, Hanpumep AL N MASKO.

Cneg KaTo GpaLLHOTO Ce NpeMecy! 3a MbPBY BT, LLe Ce Yye KpaTbK 3BYKOB CUrHas 1 Toraa nocTaseTe Miof0BIUTe ChCTaBKy B
cmecTa. AKO NNI0fi0BETe CbCTaBKM Ce 00aBAT TBbp/E PaHo, OPaLLHOTO Le CMafHe Cnef Abaro pa3bbpkeaHe.

TEYHU CbCTABKM

Boga, NpACHO MAAKO AW APYTY TEYHOCTH TPAGBA Aa GbaaT 3MEePBaHN C MEPUTENHA YaLLiKa C ICHO MAPKIPOBKIA 1 el 3a
n3nuBae. MoctaseTe yallKkaTa BbPXy NIOTA 1 C& HABEAETE, 3a 1a MPOBEPUTE HABOTO HA TEYHOCTTA.. Korato u3mepsate onmo
YN APYTY CbCTaBKM, M3MUITE CTAPATENHO MEPUTENHATA YalliKa, NPEai a U3MepBATe APyl CbCTaBKM.

/13mepBaHuA Ha Cyxi1 CbCTaBKy
I13vepBaiiTe CyxiTe CbCTaBKM B MepUTENHaTa Yallika, kaTo Al HaMbABaTe BHUMATENHO C bXNLA 11 CNef TOBA, KOraTo TA ce

HarbHW, NOfpPaBHeTe € HoXa. HuKora He 113non3Balite MepUTENHaTa Yallika, 3 fa 3arpedBsate CyxiTe CbCTaBKM AUPEKTHO

OT OMaKOBKaTa UM, Thi KaTo ToBa 611 106aBINO FOMBAHUTENHO KONMYECTBO OT eHa MbXuLa. He noTynBaiiTe AbHOTO Ha
MepUTeNTHATa YallKa 1 He YTITBTHABANTE, KaTo HATUCKaTe, CyX1Te CbCTaBKi,

CbBET: Mpepy fa n3mepuTe, pa3dbpKaiiTe bpallHOTO, 33 Aa ro aepupare. Korato ce 13MepBaT Manku KONMYeCTBa Cyxu
CbCTaBKM, HanpuMep CoN NN 3axap, 3NoA3BaiiTe MePUTENHa IbXIAL, KaTo Ce YBEPUTE, Ye CTe 13PaBHUIN ChbPXKIMOTO B
bXiLaTa ¢ prboseTe U.

WHCTPYKLIA 3A NPUCTABKUTE

T 250nl & o 30z T
MepwuTenna vawka \ 20001 —] |
B peuienTuTe efuHMLaTa 3a M3MepBaHe "yalla" 03HayaBa Mb/Ha Yalua, 240 \ 3 ez /f
M. Buxkte Gurypara no-gony 3a cripaska. 50n —— |
1. U3amepBaHe Ha TeuHu CbcTaBKiL: KoraTo M3MepBaTe TEUHOCTT, \ o= |
yaluKaTa TpAOBa Ja Ce NOCTaBM BbPXY XOPU3OHTaNHA NNI0CKa = f
NOBBPXHOCTI U1 fia CE refla Ha HUBOTO Ha OuuTe (He Mog bron). AKo \ won— [ 2% /
NOCTaBATE ANLA, MASKO WA APYTY TEYHOCTH, MbPBO NOCTABETE B YallKaTa \ . |
TAX, CNef} TOBA JONeTe He0OX0AUMaTa BOfia 4O HUBOTO, U3UCKBAHO OT \ /
peLenTara. (T.. 06L0TO KONINYECTBO TEYHOCT € TOBA, KOETO € BMNCAHO B

CyneHa mbxnua

peLienTata, CefjoBaTeNHO BOZa € MO-MasIKo)

2. i3mepBaHe Ha npaxoo6pasHu cbcTaBKu: V3mepete
npaxo06pa3HuTe CbCTaBKY B YaLLKaTa, Clef TOBa BHUMATENHO A
Pa3TbpCeTe, AOKATO v NOAPABHUTE M OTUETETE KONMYECTBOTO. He YaeHa mbxiyKa
TPbCKaliTe CUNHO 1 NPOABMKUTENHO BPEMe K npaxoobpasHaTta
CbCTaBKa LLe CTaHe TBbPAE KOMNaKTHa I LLe NOCTaBuTe NO-roNAmMo
KOMIMYeECTBO.

MepuTenHa mbxuua: Bkntousa YaeHa Tbxuuka U CyneHa mbxiuLa:
YaeHaTa TbxuuKa U3Mon3Baiite 3a M3MepBaHe Ha Mas, Conl.
CyneHaTa nbxuLia 13non3Balite 3a N3mMepBaHe Ha 3axap v onuo.
Kyka: V3non3Baiite, 3a fa n3BapuTe GbpKankata 3a MeceHe ot xndba.

Kyka
MoHAKora, KOraTo M3BajNTe HOXa, GbpKankaTa 3a MeceHe e ocTaHana B
xnab6a. V3non3BaiiTe Kykata, 3a fa A 3BapuTe.
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PELUEHWA HA MPOBJIEMU

Ho-uony fafieHnTe CbBETU Ca laieHN, 3a a C€ U3MON3BaT PeLLeHNATa B cnyqa|71 Ha Bb3HWKBaHe Ha CUTYaLuuTe, OnncaHu
B Ta6n|/|uaTa. Korato YPELbT C€ NoBpeaw, 3a 136srBaHe Ha OMacHOCT WAV NO-ToNEMM 3ary6|/|, ce 06'prET€‘ KbM CepBM3a 3a

MOAAPBXKKA.
Ne Mpo6nem MpnunHa Pewetue
W3knioueTe xnebonekapHaTa oT KOHTaKTa
Jum ot HAKoA 0T CbCTaBkuTe € nonenHana Ha .
11 OYNCTETE HarpeBaTens, Ho BHUMaBaiiTe
BEHTUNALMOHHNTE HarpeBarens uni 61130 10 Hero 11 no
1 [a He ce usropute. o Bpeme Ha mbpBa
OTBOPM MO BpeMe | MOBbPXHOCTTA Ha HarpeBaTesA e 0CTaHana
ynoTpeba, BKMOYeTe MalLNHaTa 33 eANH
Ha neyeHe. Ma3HUHa.
LKA paboTa Ha CyXo 1 OTBOPETE Kamaka.
JlonHata kopuuka | XnabbT e NoAAbPXKaH TOMbA U € 0CTaBeH .
I3Baxgaiite xnAba CKOPO OT MalLMHaTa, 6e3
2 Ha xndba e TBbPAE | B TaBIYKaTa bATO BPEME, MOPajM KOETO
[ia ro NofAbpXaTe ToMbA.
febena 1IMa ronsma 3ary6a Ha Bopa.
Creg u3BaxzaHeTo Ha xnaba, Haneifte
3 MHoro TpyaHo ce | Bbpkankata 3a MeceHe e nonenHano KbM ropelLa Boga B TaBlnyKaTa 3a xns6 u
n3Baxza xnaba 0CTa B TaBNYKaTa. notonete 6bpKankata 3a 10 MUHyTH, Crief
KOeTo A 13BafieTe M nouncTeTe.
1.136paHata nporpama e HenpasuHa 1136epete npasunHa nporpama.
2.To Bpeme Ha paboTa Ha MalLMHaTa
KarnaKkbT e OTBAPAH HAKOJKO MBTIA 1 He otBapsiiTe Kanaka cnef nocnegHoTo
He pa36bpkaa XNAGLT e CTaHan cyx, HAMa npeneyexa BTacBaHe.
4 PpaBHOMepHO KopuuKa.
CbCTaBKUTE 1 Neye
owo MpoBepeTe 0TBOPa Ha GbpkankaTa,
' 3. CoNpoTUBNEHNETO NPY MeceHe e rocTaBeTe TaBUYKaTa npa3Ha v BKMloueTe
TBbPAE ronAMO 1 GbpKankaTa nouTn He MalLHaTa, ako He ce BbPTY HOPMAHO
MOXe fa Ce BbPTI 1 He Mecu fobpe. ObpKankara, 06bpHeTe ce KbM 0TOpU3NpaH
CepBi3.
Cnep HaTuckaHe HatucHere 6yToH START/STOP 1 n3knioyete
5 Ha 6yToHa START/ TemnepaTypara B xnebonekapHata e xnebonekapHaTa oT Liencena, Cnef Toa
STOP Ha pucnnes | TBbPAE BUCOKA 3a MPUFOTBAHETO Ha XnAba. W3BafieTe TaBNYKaTa 1 OTBOPETE Kanak,
ce n3gexpa "HHH". J10KaTo XNeboneKapHaTa M3CTUHe.
Uyga ce, ue lpoBepeTe fany TaBuyKata e 3akpereHa
TaBuuKaTa 3a 176 € 3aKkpeneHa
[BUraTensT pabotu, MPaBUHO, Jank CbCTaBKUTE 33 TECTOTO
6 HenpaBuITHO UK TECTOTO € TBbpfe
HO TECTOTO He ce Ca B CbOTBETCTBYE C peLenTaTa 1 fanu ca
ronamo, 3a fa 6bze MeceHo.
Mecu. 113MePEHM TOUHO.
Pa3mepbT Ha xnq6a
Masa,6paLLHOTO MW BofaTa € TBbppAe
e TBbpAe ronAm 1 MpoBepeTe ropHUTe GaKkTOpH, HamaneTe
7 MHOTO W TemnepaTypara B CTadATa e
Ce NPUTICKA KbM KONnyecTBara.
TBbPAE BICOKA.
Kanaka.
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HAma mMas unu KonnuecTBoTo Mas e

PasmepbT Ha xndba |  HeOCTaTbuHO, UK MasTa He e ¢ Jobpa
. lpoBepeTe KONYECTBOTO 1
e TBbpfe MaNbK aKTMBHOCT, T KaTo TemnepaTypara Ha
8 XapaKTepUCTUKIATE Ha MadTa, NOBMLLETE
WU XnA6®T He BOZaTa € TBbPAE BMCOKA MW MadTa Ce e
Temneparypara Ha CTanTa.
BTacBa CMecuna CbC CON UM TemMnepaTtypata Ha
(TaATa e TBbpPAe HICKa.
Tectoto e TBbpAE | KonnuecTBoTO TEYHOCTM € TBBPAE FONAMO,
HamaneTe KonnuecTBOTO TYHOCTH, 33 fa Ce
9 ronAMo 1 Npennea TaKa Ye TeCToTO CTaBa MeKo 1 MadTa e
nofo6py TEKCTypaTa Ha TeCToTo.
OT TaBUYKaTa MHOTO.
1. M3non3BaHoTo 6palLHo He e fobpe V13non3galiTe bpaluHo 3a xnA6 unm npecato
MPeCcATO 1 TECTOTO He MOXe fia BTaca. 6paLuHo.
Xna6wT ce cB1Ba B 2. MasTa T8bppE 6bP30 Ce Hapura MasTa TpabBa fa ce u3non3sa npu cTaitHa
10 | cpepHuTe cv yacty, Temnepatypata U e TBbpfe BUCOKa. TeMnepatypa
KoraTo ce neue.
B 3aBucumocT ot cnocobHocTTa 3a
3. TonAMOTO KONMYeCTBO BOAA Npasit .
MOrbLLYAHe Ha BOAa, Kopurupaiite
TECTOTO TBbPAE MOKPO 1 MEKO.
KONMYeCTBOTO BOa B peLienTarta.
TernotoHa xnaba | 1.TBbpae MHOro bpaluHo Uy Manko Boga | Hamanete 6paluHOTO unu yBenuyeTe BogaTta
n € TBbPfe ronAmo
N TeKcTypata e 2. TBbpae MHOTO NNI0K0BE WK TBbpae Hamanete KonnyecTBoTO Ha CbOTBETHTE
TBbPAE MTbTHa MHOTO MbAHO3bPHECTO bpallHO CbCTaBKM M yBENMYETe MadTa
1. TBbpZAe MHOrO BOAa MK Mas N HAMa HamaneTe konuuecTBoTO BOga v Mas 1
” XAAGLT € kyX B con nposepeTe conTa
Cpepara 2. Temneparypata Ha BofaTa e TBbpfe
lpoBepete Temnepatypara Ha Bojara
BICOKa.
1. B xna6a MMa CbCTaBKM, KOWUTO CnlenBat He 06aBaiiTe TaKuiBa ChCTaBki B Xna6a
Mo noBbpxHOCTTa CUNHO HaNpPUMEP Macno 1 GaHaHw. A i
3 Ha xnaba e
MOAENHaN0 Cyxo lpoBepeTe KONNYeCTBOTO BOAa
BpaluHo 2. MeceHeTo He e afeKBaTHO Ha BogaTa 11 MEXaHYHaTa KOHCTPYKLNA Ha
xnebonekapHata
AKO LiBETBT Ha NeyeHe e TBbpAE ThbMeH
Kopnukata e
LiBeTuT Cne neyere 3asucu v ot Mpy PELenTy ChC 3axap, HaTucHeTe ByToHa
TBbpAe NbTHa M e .
TBbO[e Npenevena cbcTaskuTe. Mpu egHa 1 cblua HacTpoitka | START/STOP, 3a fa npekbCcHeTe nporpamara
14 0 F;I 0 MmeBﬂHe Ha LBSAT NpW CNaiKNLLV LiBETHT CTaBa 5-10 MMH. NO-PaHO OT NPenoPbYaHOTO
HZ KEIF:COBE - MO-TbMeH OTKONKOTO Npy XnA6a, opaan | Bpeme Ha 3aBbpluBaHe. lpepy fa u3sagute
CaKuLm MO-TONAMOTO KOMIMYECTBO 3axap. xns16a, TpA6Ba fia ro NObPXKMTE B TaBUYKaTA
' 0K0no 20 MUHYTK, NOKPUT C Kbpra.
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PELIENTA
Menus CbcraBKm 06em O6em 06em 3abenexka
TerNo Ha xnsba 1000 g 1250 g 1500 g
[1] BOAa 350 ml 430 ml 520 ml
[2] con Tyun. 24.0. 340 nocTaseTe B brbia
1 [3] 3axap 3cyn.n. 4cyn.n. 5cyn.n. nocTaseTe B brbna
basosa | 4 onno 2¢yn. . 3y, 4eyn.n.
nporpa- 6 . p
ma paLLHO C BUCOKO
bl CbbpXaHie Ha ryTeH | yalwkw/560g 5 vaukn/700g Yalkwn/840g
[6] MAAKO Ha npax 3cyn.n. 4cyn.n. 5cyn.n.
rocTaBeTe Bbpxy CyX0
7 MHCTaHTHa Mas 0,5u.n. 0,8un. 1yn. 6palLHo, fa HAMa
KOHTAKT C TEYHOCTH
Terno Ha xnsba 1000 g 12509 1500 ¢
[ BOJa 350ml 430ml 520ml
[2] con Tun. 24.n. 34.. nocTaseTe B brbia
2 [3] 3axap 2cyn.n. 3cyn.n. 4cyn.n. rnocTaBeTe B brbia
Openckn | [4] onno 2¢yn.n. 3cyn.n. 4cyn.n.
xnab 6palLHO € BUCOKO
[5] CbAbpXaHue Ha 4 5 yawkwn/700g 6
YaLkn/560g Yalku/840g
TNyTeH
nocTaBeTe BbPXY CYX0
[6] MHCTaHTHa Mas 05u.n. 0,8u.n. Tyn. OpaluHo, fa HAMa
KOHTAKT C TEYHOCTM
Terno Ha xnsba 1000g 12509 15009
[ BOfla 350ml 430m| 520ml
[2] con Tun, 240 34 rnocTaBeTe B brbia
[3] 3axap 2¢yn.n. 3cyn.n. 4cyn.n. nocTaBeTe B brbna
3 [4] onvo 2cyn.n. 3cyn.n. 4cyn.n.
MonHo- 6palliHO C BUCOKO 3
3bpHect | [5] P 2 yawn/280g | 2,5vawn/350g /420
xns6 CbIbpXaHue Ha ryTeH yalwkn/420g
MbAHO3bPHECTO 3
6] 6paHo 24awn/280g | 2,5 vaww/350g vawkw/420g
nocTaBeTe BbPXY CyX0
[7] IHCTaHTHa Mas Ty.n. 1,54.0. 1,754.0. 6palLHo, fa HAMa
KOHTAKT C TEYHOCTH
8] MNAKO Ha npax 3cyn.n. 4cyn.n. 4cyn.n.
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TErNo Ha xnsba 1000 g 12509 1500 g
[1 BOfAa 330ml 420ml 510ml
[2] con 0,54.. Tu.n. 1,540 MOCTaBeTe B brbNa
[3] 3axap 1/4 vawka 1/2 vawka 3/4 valka nocTaseTe B brbna
4 4] omto 2cyn.n, 3cyn.n, 4eyn.n.
Cnapkuw
[5] MAAKO Ha npax 3cyn.. 4cyn.n. 4cyn.n.
6palLHO C BUCOKO 4 6
[ CbAbpXaHue Ha ryTeH | yalki/5609 5 vawku/700g yalwkw/840g
rocTaBeTe Bbpxy CyX0
[7] WHCTaHTHa Mas 0,544 0,8 y.n. Ty 6paluHo, fa HAMa
KOHTAKT C TEYHOCTI
Terno Ha xnaba 10009 12509 15009
[1] Mnsko 200ml 300ml 400ml
[2] Macno 150ml 150ml 180ml
5 [3] con 1,5u.n. 24 2,54.. MOCTaBeTe B brbNa
Xna6 ¢
mnakon | [4] 3axap 2¢cyn.n. 3cyn.n. 4cyn.n. nocTaBeTe B brbna
macno
[5] Gpaluko ¢ Bucoko 4 yawkn 5 yawku 6 valwkm
CbAbpXKaHue Ha ryTeH
nocTaBeTe BbPXY CyX0
6] WHCTaHTHa Mas 1cyn.n. 1,5¢yn.n. 1,75 cyn.n. 6paluHo, fa HAMa
KOHTAKT C TEYHOCTI
Terno Ha xnsba 1000 g 12509 1500 ¢
[1 BOAA 350ml 430ml 520ml
[2] con Tun. 240 34n. nocTaBeTe B brbia
6 [3] 3axap 2cyna. 3cyn.n. 4cyn.n. rnocTaBeTe B brbia
Besrny- | 4 ono 2¢cyn.n. 3cyn.n. deyn.n.
"'e“°63 [5] | 6e3rnyTeHoBo 6pawHo | 2 uawn/280g | 2,5vawn/350g | 3 vawn/420g
xna
[6] LianeBnyHo bpalHo | 24awn/280g | 2,5 vaww/350g | 3 uawn/420g MOME 2 Ce 3aMeHit ¢
0BECEHO OpallHO
nocTaBeTe BbPXY CYX0
[7] MHCTaHTHa Mas 0,5un. 0,8un. Tyn. 6palLHo, fa HAMa
KOHTAKT C TEYHOCTH
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TErNo Ha xnsba 1000 g 12509 1500 g
TemnepaTtypa Ha
[1 BOfAa 350ml 430ml 520ml Bogara 40-50 °C
[2] con 1,540 24.4. 2540 nocTaseTe B brbia
7 [3] 3axap 3cyn.n. 4cyn.n. 5cyn.n. nocTaBeTe B brbia
Bbp3 [4] onmo 3ayn.n. 4cyn.n. 5cyn.n.
xna6 OpalLHO C BUCOKO
[5] CbbpXaHue Ha 4 5 vawwkwn/700g 6
yawKin/560g yalwkw/840g
rIyTeH
nocTaBeTe BbpXy Cyx0
[6] MHCTaHTHa Mas 1,540, 24, 2540 6palLHo, fa HAMa
KOHTaKT C TEYHOCTM
[1 BOAa 30ml Pasbuitre 3axapTa
ol Al 86p. C Aflata 1 Boga
C eneKkTprYecKm
MUKCep, CNef ToBa
nocTasete gpyrute
[3] 3axap 1 vawka CbCTaBKI B TaBUYKaTa
8 32 X146 v cTapTUpaiite
Kekc nporpamara.
[4] macno 2cyn.n.
5] e | 4saum/560g
paLLHO
[6] WMHCTaHTHa Mas Tun.
[1 BOAa 330ml
[2] con Tun.
9
Mecewe | Bl oo 3cyn.n.
n 6palLHO C BUCOKO 4
CbAbpKaHue Ha ryTeH | yaluki/5609
(1] Bofa 610ml
[2] con 3ua. nocTaBeTe B brbia
[3] onvo 5cyn.n.
T:cﬁo n 6palLHO € BUCOKO 7 vawmn/
CbAbpXaHue Ha ryTeH 890g
MoCTaBeTe BbPXY CyX0
[5] IHCTaHTHa Mas 24 OpalLHo, fa HAMa
KOHTaKT C TEYHOCTM
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(1] Bofa 620ml
1 [2] con Tun.
Tecroza | 3] ono 3cyna.
nacra 6
n PALLHO C BUCOKO 8 AWk
CbIbPXKAHIE Ha FyTeH
12 [ Mnako 1800ml
Kuceno
MASIKO 2] 3aKBacka 180ml
pa3bbpkaiite fobpe,
13 [1 nnogos nynn 5 yawwku MOe Ja Hanente
Kondu- Masnko Boga
TiIop [2] HuLwecTe 1 vawka
[3] 3axap 1 valwka Ha BKYC
14 (1 perynupaitTe Temnepartypara Ha nedeHe, Kato HatickaTe GyToHa 3a kopuukarta: 100 °C (light); 150°C
Meyene (medium); 200°C (dark), no nogpasbupane e 150 °C
15
3apo- HaucHete To3u GyTOH, 3a fia BNe3eTe B Nporpamara. B Tasu nporpama notpebutenat moxe fa
mawHo | [1] 3a/1aBa BPEMETO Ha BCEKY OTAENEH MPOLIEC - MeceHe, BTacBaHe, neyee MoaxoaALo 3a AomalLeH
npuror- XnA6
BfiHe
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BAMHWN NHCTPYKLIUWN 3A BE3BEJHOCT:

MpoynTajTe ro 0Ba yNaTcTBO 3a ynoTpeba LIeNOCHO Npes fa MPUCTanuTe KOH paboTa Co anapator.

Mpep ynoTpeba, NpoBepeTe Aanit HAaMOHOT Ha SWAHNOT LUTEKEP OATOBapa Ha HOMUHANHIAOT HAMOH, HaBeZeH Ha
dabpuykata o3Haka. OBOj anapar e onpemeH Co 3a3emjeH NPUKNYYoK. Be MonMme 61iaeTe CUrypHY feKa SMIHNOT
LUTeKep BO BALIMOT JOM € 06O 3a3eMjeH.

He KopucTeTe ro anapaToT co owTeTeH Kaben i MpuKTy4oK i ako anapatoT e HeucnpaseH. Bpatete ro Ha
NPOV3BOMMUTENOT N KOHTAKTUPA]TE O Haj6ANCKIOT OBNACTEH CEPBIUCEP 3 3aMeHa N NPOBEpKa.

He ponupajTe ja *eLukaTa NOBPLLNHA, OTKAKO Ke e 1cneye NeboT, HoCeTe KyjHCKY paKasuLm.

He notonyBajre ro cTpyjHMOT kaben, NPUKyYoKOT, anapaToT 3a npaBetbe Ned B Bofa WM BO APYTA TEYHOCTH 3a fia He
fojae Ko CTpYeH yaap.

WcknyyeTe ro anapatoT of CTpyja, Mo yroTpeba, Kora Hema fa ro KOPUCTUTE U Npez Aa NPUCTANNTE KOH YACTEHbE.

He no3BonyBajte Kabenot fa BiCK NpeKy paboBy Ha MOBPLUIMHA WMV fia JONMPA TOMAIM NOBPLUMHA.

He KopuCTeTe HIKaKBIA NPUKNYYOLM KO HE Ce MPenopayaril off NPOM3BOAMUTENOT.

He po3BonyBajTe fielia un MHBANMAYN Ja paboTaT co anapator, 6e3 fa bupat HabsbyyBaHN unn 0byYeHu.

He cTaBajTe ro anaparot Ha W1 BO 67M31Ha Ha U3BOPY Ha TOMNHA, Ha MPUMEP FacHIA M eNEKTPUYHI PUHITIN.

Tpeba MCKNyuUTeNHO fa Ce BHYMABA NP MPEMECTYBAHETO Ha anapaToT KOj CORPKIA BXXELUTEHO MACNO UM APYTIA XeLUKIA
TEYHOCTU.

He onupajTe rv NogBVKHUTE WA POTAPAYKITE JENOBY Ha MalllHaTa 33 BPEME Ha Nevetbe,

Bo anparort 3a npasetbe neb He Tpeba Aa ce CTaBa MeTanHa Gonuja unn apyri Matepujany, UEejKA NOCTON OMaCcHOCT of
MoXap U KPaTok Croj.

Hukoralu He NOKpWBajTe ro anapaToT 3a NpaBetbe N1e6 Co Kpra unu Apyr Matepujan, ToNMHaTa U napeata Tpeba fa
MOXaT cnoboaHo fa ce offienar.

Hukoralu He NOTYYKHyBajTe CUMHO MO CAOT 3a Meyetbe 0A03ropa WK Mo paboT 3a fia ja n3saguTe, BUAEjK ke ja
owTeTuTe,

Hukoralu He BKNyuyBajTe ro anapator 6e3 a CTe CUrypHI ieKa CafioT 3a NeYetbe e CUrypHO NOCTaBeH Ha CBOETO MECTO.
AnapaToT He € HaMeHeT 3a Zipyr BIA yrioTpeba.

He KopucTeTe ro Ha OTBOPEH MpocTop.

UyBajTe ro 0Ba yNarcTBo 3a KOPUCTEHE BO NAHNUHA.

0Boj anapar He e HaMeHeT 3a yroTpea co HafBOPELLEH TajMep NI CUCTEM 33 JaNEUNHCKO YNpaByBakbe.

0BOj anapar & HaMeHeT 3a ynoTpe6a BO IOMALIHY UM CIMYHY YCTIOBY, Ha MPUMEP: KYjHCKIA MPOCTOPHIA 33 NEPCOHANOT
BO PABOTUNHILY, KaHUENapui 1 Apyrv paboTHIM NPOCTOPUIA, GapMK 11 3a FOCTY BO XOTENI, MOTEAW U APYrA NPOCTOPUN
33 CMECTYBakbe, CMECTYBatbE OF TUMOT ,HOKEBatbE CO MOjafoK".

QIENOBW HA ANAPATOT 3A NMPABEIbE JIEB:

Mpo3opue 3a Hab/yayBatbe

Yawkasa  Jlaxuua3a
Meperbe Meperbe Kyka
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MAHEN CO KOHTPONK:
1. MAIN 6. GLUTEN FREE 11. PASTA
2. FRENCH BREAD 7. QuICK 12. YOGHURT
3. WHOLEMEAL 8. CAKE 13. MARMALADE
4. SWEET BREAD 9. STIRRING 14. BAKING
5. DAIRY-BUTTER BREAD 10. DOUGH 15. HOME-MADE BREAD
(MANUAL SETTING)

e START/STOP
- d @
S\

VRIERGik COLOR
TIMER- TIMER +

M0 BKNYYYBAHE BO CTPYJA

OTkako anapatoT 3a npaBetbe Neb ke ce BKMyu BO CTPYja, ke Ce CTLUHe 3BY4eH CUrHai 1 Ha ekpaHoT Ke ce npukaxe,3:00".
Ho agete Touku mery,3" 1,00" Hema fa Tpenkaar nocTojaHo. U nporpamara craHgapaHo e, 1" CTpenkuTe nokaxyBaar Ha
,1250g" 1, medium’, 6rpejku Toa ce CTaHZAPAHUTE NOCTaBKIA.

START/STOP (CTAPT/CTON)

KonueTo ce KOpUCTY 3a CTapTyBakbe M CTONMPatbe Ha NPOrPamMaTa 3a neyetbe.

3a CTapTyBatbe Ha NPOrpaMa NPUTUCHETE o efiHaLL KONYETO start/stop. Ke ce cnyluHe KpaToK 38yueH CUrHan, UHANKATOPOT
ke CBETHe 1 BeTe Touku Mery,3" 11,00 Ke NoYHaT fja TPenKkaar 1 nporpamata Ke 3amouHe fa pabotu. OTkako nporpamara ke
3aM04He, CUTe KOMYMba Ce HeaKTUBHM, OCBEH KonueTo start/stop.

3a ja ce nay3mpa nporpamara, IPUTUCHeTe o KonyeTo start/stop/pause kpaTko, okony 0,5 cekyHaw, nporpamata Ke cronnpa
BO May3a 1 ako BO TEKOT Ha 3 MU HYTH He Ce M3BPLUM HUKaKBa onepaLja, Mporpamara ke npopomku a pabotu.

3a ja ce cTonmpa Nporpamara, PUTICHETE Fo KONYeTo start/stop BO Tpaekbe O NPUOANKHO 3 CeKYHAK, a NoToa Ke ce
CIyLUHe 3BYYEH CUrHan Koj 03HauyBa fieka nporpamata e ucknyyera. OBaa GyHKLvja Ke BV MOMOTHe fia CnipeyiTe HeHaMepHo
MpeKHyBatbe Ha paboTata Ha Mporpamara.

MENU (MEHI)

KonueTo menu ce KOpUCTIA 3a MOCTaBYBatbe Ha pa3nuuHi nporpami, Co ceKkoe MPUTUCKaHbE Ha KOMYETO (Mpuapy»eHo co
KpaToK 3ByYeH CUrHan), nporpamata Ke ce MeHyBa. [pUTUCKajTe ro KOYeTo KpaTKo, Ha lcd ekpaHoT Ke ce npukaxat 15
nocnenoBatenHu MeHuja. Opbepete ja nocakysaHata nporpama. OyHKuuuTe Ha 15-Te MeHWja ce OnuLLaHK NopoNy.
MPOrPAMA 1: OCHOBHA

3a neb opy 6eno 6paLLHO 1 Off MeLLaHO GPALLHO, KO FMABHO Ce COCTOM Of 6eNo 1 'PaHo OpalLHo. JleboT e co KomMnakTHa
KOH3WCTEHTHOCT. MoXeTe fia ro MpunarofuTe CTENEHOT Ha Neyetbe Ha N1eboT, WTo ce ofpesysa co konyeTo color (6oja).
MPOrPAMA 2: OPAHLIYCKIU

3a necHu nenymtba HanpaseHn ofy duHo GpaluHo. Hajuecto nebot e mek 1 MMa KpLikaBa Kopuyka. OBaa nporpama He e
NOrofHa 3a NOATOTOBKa Ha peLenTy Kou COppKaT Macso, MaprapyiH U MIeKo.

MPOrPAMA 3: UHTEPANIEH

3a ne6oBi ofy pasHOBMAHO OpalHO Koe 6apa noBeKe Bpeme 3a Mecetbe 1 HapacHyBatbe (Ha MPUMEp UHTErpanHo GpaLLHo 1
'paHo bpaluHo). JleboT Ke b11e MOKOMMAKTEH U TEXOK.

NPOTPAMA 4: CJIAAIOK

3a ne6 co opaToL, Ha NPUMEP OBOLLHI COKOBY, MENEH KOKOC, CYBO rpo3je, CyBu MNOZ0BH, YOKONAZ0 N AOAAAEH LeKep.
Mopaan fonrata $asa Ha HapacHyBatbe, Ne6OT Ke OUEe MONECeH 1 MOHaAYBaH.

MPOrPAMA 5: JIE6 CO MJIEKO U MACNIO
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Mecere, HapacHyBakbe 1 neyere Ha neb co nyTep n Mneko.

MPOrPAMA 6: BE3INYTEHCKN
Mecetbe, HapacHyBatbe 1 nieyetbe Ha be3rnyTeHckm neb. 3a: 6e3rmyTeHCKo bpalliHO, 0pK30B0 BpalLiHO, GPaLLIHO Of CrIaTKNA
Komnupw, n4eHKapHo GpaluHo 1 GpaluHo of oBec.

NPOrPAMA 7: CYNEP BP3A
Mecetbe, HapacHyBarbe 11 Mlevetbe Ha JIed 3a NOKPaTKo Bpeme Off 0Ha Ha OCHOBHaTa porpama. Ho N1e6oT neveH co oaa
MOCTaBKa, OOGMYHO € MOMan, CO ryCTa TeKCTypa.

NPOrPAMA 8: KEKC
Mecetbe, HapacHyBare 11 Mevetbe, HO HAPACHYBAHETO e CO COAA WM CO MPALIOK 32 MELIMBO.

MPOrPAMA 9: MECEHE
KopuCHIKOT ro nopiecyBa BPeMETO 3a Mecetbe BO 3aBUCHOCT Off KONMYMHAT.

NPOrPAMA 10: TECTO
Mecetbe 11 HapacHyBatbe, Ho 6€3 neuetbe. 3BageTe ro TecToTo v ynoTpe6eTe ro 3a Aa NPUroTBUTE NeNyMtba, NLa, Neb Ha
napea v .

NPOrPAMA 11: TECTO 3A MACTA
3a nogo6po Melliatbe Ha BofaTa 1 HpaLIHOTO UM APYTH COCTOJKM.

MPOrPAMA 12: KNCENO MNEKO
OepwmeHTaLyja 1t NOArOTOBKa Ha KICENO MEKO.

MPOrPAMA 13: LIEMA
MoaroTByBatbe Ha Liem 1 MapManag,

MPOrPAMA 14: NEYEHE
3a [JONONHUTENHO Nevetbe Ha Neb, KOj & MHOTY HefioNeyeH U BOONLTO He e ucrieyeH, Bo 0Baa nporpama Hema Mecetbe n
HapacHyBatbe.

NPOrPAMA 15: 3A JOMALLIHO NOArOTBYBAKE

Mputictere ro konueto homemade (3a fOMaLLHO MOATOTBYBAkbE), 32 4 ja KOPUCTUTE OBaa OMLIA]A U1 LIAKTYC.
MoeTe 1o concTeeHo xenba Aa ro nocTasuTe 6POjOT Ha MIAHYTY 3a CEKOja $asa - 32 MECEtbe, HaPACHYBAtbE, MEYetbE,
OfPXYyBatbe TOMNO... 3a ceKoj uekop. OrceroT Ha FO3BONEHO BPeMe 3a CeKoja Nporpama e Bo Tabenara.

COLOR (BOJA):

Light (cgetna), medium (cpenHa) unn dark (temHa) Kopuuka 1 6p3 u360p 3a CTeNeHOT Ha Neyetbe Ha N1eboT. Kora ke
npuTiAcHeTe color, Ke ce MoKaxaT oBe NOCNeoBaTenHY 4 pexumit, Bo nporpamuTe of 110 4 MoXe fa ce M361pa pexum
rapid (6p3). bp3 ne6 6e3 moxHoCT 3a M360p Ha 60ja Ha KopuyKa - 03HayeH co A" bojata Ha kopruka cTaHaapaHo e medium
(cpenHa), Ho He e focTanHa 3a 6p3 N1e6 Bo MeHuTO 0 T A0 4.

TEXWHA

Bo nporpamute 9,10, 11,12, 13 He MOXe fia ce 1361pa TexmHaTa Ha Ne6oT. MocTojaT 3 pexmmu 3a TeXHa, Ol Kou MoXe fa ce
n36bupa: 1000 g, 1250 g, 1500 g. Kora Ke ro npuTucHeTe Konyeto weight ke ce nojasar nocnegosarento 1000 g — 1250 g—
1500 g. CraHpapaHaTa BpeaHocT e 12509. QyHKLmjaTa 3a 3a4aBarbe Ha TeXHaTa e fOCTanHa 3a MeHujaTa of 140 8.

OYHKLIUJA 3A OJIOXKEH CTAPT (TIME +, TIME-)

AKo He cakate anapaToT 3a npaBetbe Neb Aia ce BKNY4M BeAHALL, MOXeTe i ja MCKOPUCTUTE 0Baa GyHKLMja 33 OANOXYBarbe.
Hajponroto Bpeme 3a ogoxysarbe e 15 yaca.

MpBo 13bepeTe ja Nporpamara 1 6ojata, a NoToa NPUTICHETE ro KOMYETO time, 3a i Fo NPOMEHWTE BPEMETO NpUKaxaHo

Ha eKpaHoT. lpuTiCcHeTe efHall time, 3a ia ro HaManwTe UK 3ronemmTe BpeMeTo Ha OANIoXKyBake 3a 10 MuH. MporpamuTe
9, 11,12, 13 He ja nogapyBaaT dyHKLMjaTa 3a OANOXKeEH CTApT. [lpXeTe ro KonyeTo time, BEMETO Ke Ce 3ronemi unu
Hamanu nocrnefoBaTenHo. 3afafeHoTo BpeMe ro BKIyuyBa BpeMeTo Ha Mporpamara 1 BpeMeTo Ha ofoxyBatbe. Kora ke

ro NPUTUCHETE KOonYeTo time noBeke of 1 cekyHpaa, BpemeTo 6p3o Ke ce MeHysa., 4" ke nocouysa delay time (Bpeme Ha
OZNOXEH CTapT).
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npumep: cera e 20:30 yacor. Bie 61 cakane ne6ot 1 a Gupae rotos CefHoTo yTpo Bo 7:00 YacoT, 0OFHOCHO Mo 10 yaca n

30 muHyTY. U36epeTe ja nporpamata, 60jaTa, ronemuHaTa Ha ne6ot 1 notoa nputincHete A uni 'V, 3a fa ro ronemysate
BPemeTo Aofeka He ce npukaxe 10:30 u. MoToa KMKHeTe Ha KonyeTo start/stop 3a Aa ce akTBMpa nporpamata

32 OLLNIOXYBarbe M MHANKATOPOT Ke cBeTHe. MoxeTe fia BUZITE feka IBETE TOUKN TPemKaaT W Ha eKPaHOT MOYHYBa
0f0pOjyBatbETO 1 Ce NPMKaXYBa NPeocTaHaToTo Bpeme. HayTpo Ke nmate caex ne6 8o 7:00 yacor.

3abenewwKa: npu neyete Co OANOXKYBatbe Ha BPEMETO He KOpUCTeTe IeCHO pacnnuBy NPOU3BOAM, Ha NPpUMep jajua,
MNEeKo, KpoMug u gp.

Bpemeto Ha 0fn0oxyBatbe, NpuKaxaHo Ha eKPAHOT = YacoT BO KOj CakaTe fa 3aBpLUM NPOrpamaTa - TEKOBHUOT Yac.

OYHKLWJA 3A OJPXXYBAIE TOMNO

JleboT He MoXe aBTOMATCKM fja Ce OfPXyBa Tonon 1 yac no neverseto. Ha aucnnejor Ke ce nokaxe 0:00. 3a Bpeme Ha
OppXyBatbe Toron neb P Ha ekpaHoT ke b1 CBPTEH Hakaj keep warm fiopeka 1cTeye 60-MUHYTHOTO Bpeme Ha
OfPXYyBatbe Ha Tonon ned.

OKOJIMHA

Anaparor Tpeba fia ce KOpUCTY Ha cOBHa TeMnepatypa Bo oncer of 15°C go 34 °C. Kacew|oT 3a ne60T ke CTaHe KUCennHa,
aKo TemnepaTypaTa e MPEMHOTY BICOKa, aKO € NPEMHOTY HINCKa, ke Ce HapyLUI HapacHyBatbeTo Ha neboT. Mpu pasnnyHm
TeMnepaTypu Ha OKONMHATA, roNieMiHaTa Ha ne6oT Moxe fa Guae pasnuuHa.

MEMOPWJA

AKo ¥Ma npekyH BO CHAbyBarbeTO CO eNIEKTPIYHA EHEprUja 33 BPEME Ha NPOLIECOT Ha MOATOTOBKaA Ha €6, HEroBOTO
MOAFOTBYBatbE Ke NPOJOMKY aBTOMATCKY N0 Nepyog of 10-15 MUHyTI, Zypu 11 663 fia ro NpUTHCHETE KonyeTo start/stop.

AKO fOmKIHaTa Ha NPEKIH Ha eneKTpiyYHa eHepruja HagmuHe 10-15 MUHYTY, MemopujaTa Hema fia ja CouyBa NOCNEfHaTa
nocTaBka, Tpeba a ce Gpnat NpoZyKTUTe Of CajoT 3a Neb v Ja CTaBuTe HOBYM MPOAYKTY BO CAfOT 3a Neyetbe U fa ro
pecTapTipaTe anapaToT 3a Npasetbe neb. Ho ako TecToTo He BNerno Bo Gasa Ha HapacHyBarbe 10 MPEKMHOT Ha eNleKTpUYHaTa
eHeprifja, MoXeTe fja NPUTUCHETE AMPEKTHO Ha KonyeTo start/stop 3a nporpamara fja 3anoyHe off NOYETOK.

NPEAYNAPEQYBAA

»HHH"-0Ba npegynpepyBatbe 3Hauu feka TeMnepaTypaTa BO CajjoT e MPemMHOry BI1COKa. [puTicHeTe ro konyeto start/stop
(Bupete cnnka 1 nogony), 3a a ja cTonmpate nporpamara, UCKNyyeTe ro Kabenor of LUTeKepoT, OTBOPETE ro FOPHHUOT Karak 1
0CTaBeTe MalllHaTa LieNocHo fia ce nnagv okony 10-20 MMHyTI Npef Aa ja CTapTyBaTe NOBTOPHO.

,EE0"-0Ba npefynpepyBatbe 3Hauu fieka CeH30pOT 3a TemnepaTypa He e nosp3aH. [puTicHeTe ro konyeTo start/stop (Bupete
CInKa 2 nogony), 3a a ja cronupate nporpamara. Vicknyyete ro kabenor og Wwrekeport. OfHeceTe ro anapator Ao Hajonuckuot
OBMaCTeH CepBWC 3a TeCTUPatbe, NONPaBKa NN eNeKTPUYHO UM MeXaHYKO NOAecyBakbe.

. LU = .t
H:HHA C il L

cnmka 1 Cnnka 2

MPEL NPBATA YNOTPEBA

AnapartoT Moxe fia UCrywwTy Cnab Yag v/unn MIPKC Kora Ke ro BKyuuTe 3a NpB nar. Mp1 npon3BoacTBoTOo NOTPEGHO € Hekou

[eN10BI Ha anapaToT fja Ce HamayKaar co Manky Macno. Toa e HopmanHo.

1. Wcunctete ri cute fenoBi BO COTNACHOCT CO AENOT YNCTERE 11 OfPXKYBatbE.

2. Bknyuere ro anapator 3a npaBetbe N1eb BO PEXIM Ha Neyetbe 1 ocTaseTe ro npaseH okony 10 MuHyTH. nu cTaseTe 200
M BOfia BO CajioT 3a NMevetbe 1 BKITyyeTe BO PexuM Ha neyerbe okony 10 MuHyTI. Ha 0Boj HaumH ce ancopbupa Mupmcot
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3.

of I'pej&NOT 11 CajoT 3a nevetbe. Mo 3aBpLlyBatbeTo ke ce C/yLWHe KPaTOK 3BYYEH CUrHan.
MCKﬂyHETE O[] LUTeKep, 0CTaBeTe MallnHaTa Aia Ce U3niafgn 1 NOBTOPHO NCYUCTETE M CITE [IeNO0BH LUTO Ce Bajat.
BHVIMaBajTe OKOMy anapatoT Aa MMa JOBONTHO BEHTI/IJ'IaLlI/Ija.

WHCTPYKLIW 3A PABOTA

1.

10

1

12

34

CraBeTe ro cafioT 3a 1e6 B0 anapatoT 3a npasetbe N1eb, NputicHeTe Hapony. CTaBeTe ja MeLLankara 3a Mecere Ha 0cKaTa,
MPUTUCHETE ja HaZony JOKpaj, MOTPUXKETE Ce paMHITE NOBPLLMHI i C& Ha UCTO HYBO.

3abenewwKa: npenopaunuBo e MelLankaTa 3a Mecetbe fja ce Hamauka co Macio, 3a fia ce u3berHe nenete Ha
TECTOTO N0 Hea, a 1CTO Taka 11 Ha Toj Ha4MH MellankaTa Moxe Aa ce M3BajN NONECHO Off UCMEeYeHNOT neb.
3mepeTe rv ogHanpes cute NPOAYKTY, 061UHO NPBO Ce Hanesa BoZa WM APYriA TEYHN COCTOjKM, NOTOA Ce CTaBa
lweKep, Con 1 OpaLLHO, 1 HAJOCNe - KBACELOT. AKO MPUroTBYBATe TECTO LUTO COAPXM noronem fen 6eno 6pallHo, ce
npenopayyBa a ro NPOMeHITe PeFOCNEAOT Ha fOAaBakbe: MPBO OPALLIHOTO U KBACEL|OT, NI0TOa LeKep 1 Con, 1 Hajnocne
HanejTe BOZa W Apyrv TeuHocTH. Ha 0Boj HaumH ke fobueTe nogobap pesyntar.

3abenewka: Kora craBate GpaluHo, o6uaete ce Aa ja nokpue Bogata. Hanpasere mana BnabHatiHa Bo
6GpalLHOTO CO NPCT 1 CTaBeTe ro KBaceLoT Bo Hea. lorpukeTe ce KBaceL0T Aa He AONpPe A0 CONTa MNM TEYHOCTUTE,
3aTBOpETe ro KanakoT, NoToa BKAyYETe ro NPUKMYYOKOT BO LUTEKEPOT.

MpUTUCHETE FO KOMYETO Menu 1 3bepeTe ja cakaHaTa nporpama.

MpUTICHETE FO KOMYeTO Crust 3a Aa ce NpeMecTy CTpeNkaTa 40 cakaHaTa nocTaeka: light (ceetna), medium (cpegHa) win
dark (temHa) Kopuruka

MpuTncHeTe ro konyeto weight 3a a ce NPEMeCT CTPENKaTa A0 CakaHaTa TexIHa:

AKo cakate, ofieceTe ro TajMepoT 3a OA/I0XKYBakbe, CO MPUTHCKarbE Ha konueTo delay timer. MpuTicHeTe rn kKonumkara
+ W - 33 J1a TO 3roNiemMuTe BPEMETO KOe Ce NPUKaXyBa Ha eKPaHOT. AKO CaKaTe NMOArOTBYBaHETO Ha 1e60T fia NouHe
BeZHaLll, MOXeTe [ia o UrHopuparte 0BOj YeKop.

MpuTicHeTe ro konyero start/stop 3a noYeToK Ha npoLiecoT. AKO NocTaByBaTe 60ja Ha KOPIYKa 1 TeXIHA, NPUTUCHETE
ro 0Ba KOMYe 3a fia v NOTBPAWTE NOCTaBKWTE, MPUTUCHETE MOBTOPHO 3a /4 ja aKTUBMpaTe Nporpamarta. P ro nokaxysa
TEKOBHYOT NMPOLIEC, UCTO KAKO ABETE TOUKM NOYHYBA f1a TPEMKa NOCTOjaHO U 3anouHyBa 06paTHO 0f6pojyBatbe Ha
BpemeTo. [porpamara 3anoyHysa.

3abenewwKa: ako cakate fia ja peKuHeTe Nporpamara, NPUTMCHETE ro KonyeTo start/stop Bo Tpaetbe o 3
CeKyHau.

3a poparovy (oBoLLje, jaTKacTIA NNOAOBM, CYBO rPO3je) MaLLHaTa Ke MCYLLTY JeceT 3ByYHM CUrHany, a, P> Ke NoKaxysa
add (nopaj). OTBOpETE ro KanakoT 1 CTaBeTe v JopatoLuTe. ANapatoT 3a npasetbe neb Ke NPOFOXIA fia paboTu.
JatkacTue nnopoBu He Tpeba fa ce CTaBaat NpemMHory paHo, bIUAEjKIN Ke Ce M3ry6u HUBHIOT BKYC.

3abenewka: pyHKumjaTa 32 fopaBatbe add paboTi camo co cnefHNBE Nporpamu: 0CHOBHa, 6p3a, konay,
(paHLycKu, nueHKapeH, 0pu30B, 6e3rNyTeHCKI.

Kora Ha pucnnejot Ke ce npukaxe 0:00, ke ce cnywHat 10 3By4H CUrHanK, 3a a Ce NOCOYM ek Nporpamarta e
3aBplueHa. MpuTncHeTe start/stop Bo Tpaerbe 0f 3 cekyHaW 3a ia ro 3aTBOPUTe anapatoT 3a npasetbe ned.

3abeneluKa: ako He NpuTHCHeTe start/stop, nporpamara aBTOMaTCKI Ke ja CTapTyBa GyHKLMja 32 OBpKYBatbe

Ha ne6ot Tonon 3a 1 yac. AKo cakare fja ro npeKUHeTe NPoLeCoT 3a OAPXKYBatbe Ha 1e60T Tonon, NPUTICHETE ro
Konyero start/stop Bo Tpaete ofj 3 cekyHaw. Mporpamata Hema Jja npeKkuHe AofieKa Ha eKPaHOT He e NpuKaxe
CTaHAapAHIOT eKpaH.

OTBOpETE 0 KANaKOT OTKAKO Ha paLieTe Ke CTaBuTe KyjHCKY pakaBuLA, LBPCTO daTeTe ja paukaTa Ha CafioT, noToa
MOAMrHeTe Harope.

3abeneluka: Tpe6a Aa ce BHUMaBa MHOTY, Kora ce Baj1 cafioT, 6uaejku Toj u nebot ce MHory Tonnu.

HocejKu KyjHCKI paKaBiLy, CBPTETE ro CajioT CO ropHaTa CTpaHa Hagiony (CO ApLUKaTa Ha cajioT NpeksoneHa Hajony) Bp3
peLueTKa 3a Nafierbe UK Ha YnNCTa NOBPLUMHA U HEXHO NpoTpeceTe fofeka neboT He ucnagHe. Kopuctete HemeTanHa
NaXmLa 33 BHUMATENHO i rO OAAENITe NebOT Of CTPAHUYHWTE SUZOBIA Ha CafiOT.

3abenewka: ako Mewwankara 3a Meceke 0cTaHe BO 1e60T, BHUMaTeNHO U3BajeTe ja KopucTejKku Kyka, He pakajre
ja co paka, 6upejkn pusuKyBare fja ce usropure.
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YUCTERE U OAPXYBAE

1. Wcknyyete ja MalwnHaTa Of WTeKepoT 3a CTPYja v OCTaBeTe ja Aa ce U3Nagn Npeg Aa NPUCTaNuTe KOH YNCTerbe.

2. 3a[aro M3mmeTe CaoT 3a N1eb: u3BPULLETE rO CAi0T CO BNaXHa KpMa OfBHATPe U OfHAABOP, He KOPUCTETE OCTPU
npeaMeTH unu abpasvHY MaTepujany, 3a fa ja 3alTTuTe Henennmeata obnora. Capot 3a n1eb Tpeba LenocHo fa ce
NCywWwm Npeq Aa ce CTaBy Ha3ag BO MalLnHaTa.

3. AKo e TelLKO fia Ce U3BaAV MeLLanKaTa 3a Mecetbe Of CafjoT, UCTypeTe MasKy Torna BOAa v 0CTaBeTe Ja HakucHe 30
MUHYTI, NOTOA Ke MOXeTe NecHO fa ja n3saguTe. KopucTeTe BnaxHa Kpna 3a fia ja McumcTute.

4, 3ayucTerbe Ha FOPHKOT Kamak: No ynoTpeba OCTaBeTe anapaToT Aa ce u3napu. Kopuctete BnaxHa kpna 3a a rv
n3bpHLLETE KaNaKOT M BHATPeLLHaTa CTpaHa Ha npo30opueTo. He KopucTeTe abpasnBHY CPECTBA 3a UMCTeEHbe, BIiAejKI
Te ke ja yHiLWTaT BUCOKO MOANpPaHaTa NoBpLLHA.
3abenewKa: He ce npenopavyBa packNoNyBatbe Ha KanakoT 3a YNCTerbe,

5. BHumatenHo u3bpuLueTe ja HaiBOpeLLHaTa MOBPLIMHA Ha KYKWLITETO CO BNaHa Kpria, a noToa KOpUCTETe CyBa KPMa, 3a
fia ro ucuncute. HuKoratw He Kopuctete 6eH3uH UM Apyrv TeuHOCTI. HiKoralu He noTonyBajTe ro KyKMLUTeTO BO BOAR
33 f1a ro NCYUCTUTE.

6. Mpen 1a ro cnakyBaTe anapaToT 3a NpaBetbe N1e6 33 fa ro HaMeCTUTe, NOTPyLeTe ce Aa Oue LeNoCHO UCUNCTEH 1
n36puLLaH 1 KanakoT fia buze 3aTBOPEH.

OMNMUCHANMPOAYKTUTE

1.6PALLHO 3A JIEB

BpaluHOTO 33 Ne6 e HajBaxHaTa COCTOjKa 3a MOATOTOBKA Ha N1eb 1 ce npenopauyBa BO NOBEKETO peLienTy 3a Neb o KBaceLl,
/Ima BMCOKa CORPXMHa Ha FMyTeH 1 (1IMa 1 BIUCOKA CORPXKIHA Ha NPOTEMHIA) 1 3apxyBa GopmaTa Ha ne6oT, He My 103BONTyBa
f1a CNacHe No HapacHyBakbeTo. bpallHaTa ce pasnuuHy BO pa3nuuHy pervtoHu. COpXMHaTa Ha FyTeH e NOroiemMa of OHaa
BO YHUBEP3aHNTe GpalliHa, Na MOXE fia C& KOPMCTY 3a MOATOTOBKA Ha Moroniem 1eb 1 co noBeKe BnakHa.

2. YHUBEP3ANIHO BPALLHO
BpaluHo, Koe He CORpK MPaLLIOK 3a NELMBO, COORBETHO 3a,6p3n" NeboBM K neb NpUroTBeH o noctaskmTe "quick”.
BpatuHoTo 3a neb e nocooBeTHa 3a Ne6OBM CO KBACEL,

3. UHTErPAJIHO BPALLHO

VHTerpanHoTo bpallHO € MENEHO Of LIeNM NUeHIYHY 3pHa. JIe60T HanpaBeH Co MHTErPaHO UMK fENyMHO MHTErPanHo
6paluHo Ke Ma NoBeKe BNakHa v NOBICOKA COAPXINHA Ha XpaHIBY MaTepui. MIHTerpanHoTo 6paLLHO € NOTELLKO 1 3aToa
neboT Moxe fa b1e noman 1 fa Gupe co noTeluka TeKCTypa.

Toa coppxu NyLUNK Ha MYEHNYHY 3pHa 1 ryTeH. MHory o peLenTute 061YHO KOMBIHIPAAT MHTErPaNHO GPALLHO 1 BpalLHO
3a1e6 3a fja ce NOCTUrHe Nofobap pesynTar.

4,1|PHO BPALLHO

LipHoTo bpaluHo, HapeyeHo ,pxaHo", e B 6pallHo CO BICOKA CORPXIHA Ha BNIAKHA U € CIMYHO Ha MHTErPanHoTo HpalLHo.
3a ga ce pobue noronem neb no HapacHyBarbeto, Tpeba fa ce KopUCTH BO KOMOMHaLWja co 6paluHo 3a neb.

5. CAMOHAPACHYBAYKO BPALLHO

BpaluHo Koe coapXv NPaLLOK 3a NeLyBO, LTO ce KOPUCTM 0COBEHO NPV NOATOTOBKa Ha Konauu. He KopucreTe ro
CamMoHapacHyBauKoTo GpalLIHO CO KBaceL,

6. MYEHKAPHO BPALLHO 1 OBECHO BPALLUHO

MyeHKapHOTO ¥ 0BECHOTO BpaLLHO Ce JO6WBAAT Off MeNetbe Ha NYeHKa v 0BEC. Tve ce ONONHUTENHN COCTOjKM 3a
MOAFOTBYBaAkbE Ha NOTpPy6 N1e6, 1 Ce KOPUCTAT 3a NOOOPYBatbe Ha BKYCOT 1 TEKCTypaTa.

7. WWEKEP

LLlekepoT e, xpaHa" 3a KBACEL|OT; ro 3rofieMyBa CNaTKIAOT BKYC 11 ja NofiobpyBa 6ojata Ha neboT. Toj € MHOTY BaXeH eNleMeHT 3a
HapacHyBatbe Ha N1e6oT. O6MuHO e KopncT Gen WeKep, Mako Kaj HEKOW PELIENTI MOXe [ia Ce KOPICTAT W KaheaBIoT LeKkep
Wnu WekepoT BO Npas.

8. KBACEL|,

KBaceL|oT ce cocTom 0f xVBIN OpraHn3mm 1 Tpeba Aa ce uyBa BO Gpukmaep 3a 4a OCTaHe cBex. [loTpebHm My ce
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jarnexuppaTuTe Ha WeKepoT 1 6PalLHOTO KaKo MCXpaHa. KBaceLoT To ce KOPUCTY BO PELIENTHUTE Ha anapaToT 3a NpaBete
neb ce NpoiaBa Nof HEKONKY PasNNyHYM MMUHbA: KBACEL| 32 MALLMHY 3a Neb (npedepupaH), akTMBMPaH CyB KBACEL| 11 MHCTAHT
KBaceL,

Mo NpoLECoT Ha GepMeHTaLMja, KBACELIOT Ke ICTIYLUTY jarnepop ANOKCUA. JarnepofHIOT AOKCHA Ke ro 3ronemu nebot n
HEroBaTa BHaTPELIHOCT Ke ja HanpaBiA NOMeKa.

1 cyn.J1. Cys kBaceL, = 3 KadeHu naxmyKkm cyB Kacel|

1 cyn. 1. Cys kBacew = 15 ml kBacel|

1kad. J1. Cys kBacew = 5ml kBacey

Mpep fa ro KOPUCTUTE, NPOBEPETE FO POKOT Ha TPAEHbE 1 BPEMETPaeeTo Ha UyBakbe Ha KBaceLioT. BpakajTe ro Bo dpuxmgep
BeZHalL Mo ceKoja ynoTpeba, NMpin BIUCOKY TeMMEPATYpH rabuuKuTe Ha KBACELOT ke ympaT. HeycnelHo HapacHyBatbe Ha ne6ot
061YHO Ce CTyuyBa 3apau oLl KBaceL,

Coser: 3a fla npoBepuUTe AaNil KBAaCELOT € CBEX 1 aKTUBEH:

(1) mctypere 1 vawa (237ml) Tonna Bopa (45-500c) Bo MepHa valua.

(2) pomajre 1 kadeHa naximuka (Sml) 6en wekep B YalaTa 1 NpomeluajTe, a notoa gopajte 1 cyn. J1. (15ml) kBace Bo Bogara.
3) ocTaBeTe fa CTOM BO MepHaTa Yallika Ha Tonno Mecto okony 10 M1H. He MelwajTe ja BogaTa.

(4) cBEXMOT, aKTMBEH KBaCeL, Ke 3anoyHe fa opmupa Meypuniba im Aa,pacte’. AKO Toa He e Clyuu, KBACELT & MPTOB Wkt
HEeaKT/BEH.

9.con
ConTa e HeonXofHa 3a NofobpyBatbe Ha BKYCOT Ha Ne6OT 1 6ojaTa Ha Kopuukata. Ce KOPUCTU 11 33 OAPXKYBatbe Ha aKTUBHOCTA
Ha KBaceLoT. Hukoralu He cTaBajTe npemHory con Bo ne6ot. Ako Hema con, ne6ot 61 6un noronem.

10.JAJUA

Jajuara Moxar #a ja nogo6par TekcTypata Ha ne6oT, a ro HanpasaT XpaHuB 1 noronem. JajueTo Tpeba Aa buge cMewwaHo co
[PYrVA TEYHI COCTOJKN.

11. MACT U MACJIO
Macra Moxe fa Hanpasi1 1e60T noMek 11 a o 3ronemit POKOT Ha Tpaetbe. MacnioTo Tpeba a 61e CTONEHO WK HaceyeHo Ha
Masni napumtba, npes Aa ce f0fajie BO TEYHOCTa.

12. NPALLIOK 3A NELIMBO

MpalLoKOT 3a NewLyBO Ce KOPUCTY 3a HApaCHyBatbe Ha Cynepop3noT ned u konay. bugejikn He my e noTpebHo Bpeme fa
HapacHe, TOj MOXe fia CO3AaAe BO3AYX, BO3AYXOT GOPMIPA MEypUMHba 33 OMEKHYBAtbE HA TEKCTYpaTa Ha 1e6oT, 3a WTo ro
KOPUCTM NPUHLMMOT Ha XeMIACKa peakwyja.

13. COAA BUKAPBOHA
CninyHa e Ha NpaLLoK 3a neLBo. Moxe 1CTo Taka Aa ce KopUCTI BO KOMOMHALIVja CO MPALLIOK 3a MeLBO.

14.BOJA W IPYTV TEYHOCTW (CEKOTALL CE CTABAAT NPBI)

Bopara e CywTUHCKO BaxHa COCTOjKa BO MOArOTOBKaTa Ha Nieb. HajoniuTo KaxaHo, Bofjata Tpeba a buae Ha cobHa
Temnepartypa og 20 °C jo 25°C. Hekou peLienTy MoxaT fia Ce npaBaT co MIEKO I APYTY TEYHOCTY, YijaLuTo Lien e fa ce
nogo6pu BKYCOT Ha NeboT. HuKoralu He KopuicTeTe MIEKO CO OMLAjaTa 3a OATIOKEHO CTapTyBatbe.

KOPUCTETE TOYHWU MEPKK

CoBeTi: eleH Of1 HajBaXHNTE YeKOPI 3a MOATOTOBKa Ha y6aB neb e NPaBIHO Mepetbe Ha cocTojkuTe. MepeTe ja cekoja
COCTOjKa BHUMATENHO 1 CTaBajTe ja BO CajioT 3a Nevetbe Cnopef pefocneAoT AafeH BO PeLienTor.

OcobeHo ce npenopauysa yroTpeda Ha MepHa YaLlika UM MepHY NaxInuKi 3a fa ce Jobre TouHaTa KonnunHa. VHaky nebot
ke 611/le OCTa U3MEHeT.

Penocnen Ha CTaBatbe Ha npopyKTiTe

Cekoralu cTaBajTe rv NPOAYKTUTE CrIope/ PeAOCNEaOT AafieH BO PeLenToT.

MpBO: TeYHITE NPOAYKT

Bropo: cysuTe npogykTv

MocneaHo: kBaceLoT

KeacewoT Tpeba fa ce Aopaze camo Bp3 CyBO 6paLLHO 1 HUKOraLl He Tpeba Aa foara BO KOHTAKT CO TYHOCTa NN CONTa.
Kora ja kopucTuTe yHKLyjaTa 3a OAN0XKeEH CTapT 3a NOAONTO BPeMe, HUKOraLll He CTaBajTe COCTOjKM KOW Ce pacumyBaar, Ha
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npuMep jajLia uan Mnexo.
OTKaKo 6palLHOTO Ke Ce CMece 3a NP8 NaT, Ke ce CMyLLHe KPaToK 3By4eH CUrHal 1 Torall CTaBeTe OBOLUHITE COCTOjKM BO

cmecaTa. AKO OBOLLHMTE COCTOjKI/I Ce fofafaT NPemMHOry paHo, 6paLI.IHOT0 Ke cnnacHe no Jonro Melarbe.

TeuHn cocTojKN
Bopa, Mnexo unm Apyru Te4HOCTV Tpeba Aa Ce N3MepaT Co MepHa Yallika Co jacHy 03Hakv 1 0TBOPY 3a UcTypatbe. CTaseTe

YallKaTa Ha paMHa NOBPLUMHA 1 Ce HaBe[HETe Ce 3a /1a ro NPOBEPITE HUBOTO Ha TeYHOCTa. Kora MepuTe Macno uv apyru
COCTOjKM, TEMENHO MUjTe ja MepHaTa YallKa npes Aa MepuTe Apyri COCTO}KN.

Mepetba Ha CyBU COCTOjKM
MepeTe rv cyBuTe COCTOjKIN BO MEPHA YaLLiKa, LIENOCHO HANOMHETE ja CO TaXwLa 1 MOTOA, KOra Taa Ke Ce HanomHi, M3paMHeTe

€O HOX. HUKoraLL He KopicTeTe MepHa YallKa, 3a Aa rvi 3arpabuTe CyBiuTe COCTOjKU AMPEKTHO Of NaKyBareTo, Graejki Taka
Ce [10/1aBa ONOAHUTENHA KOMAYMHA Off €HA NaxuLia. He NoTuyKHYBajTe ro AHOTO Ha MepHaTa Yallka 1 He HaTanKyBajTe, Kora
TV NpUTICKaTE CyBHUTE COCTOJKM.

CoBeT: npef Aa ro MepuTe, NpomMeLuajTe 6PaLWHOTO 3a Aa My HaBne3e Bo3ayx. Kora ce MepiTe Many KonnyecTsa cysi
COCTOjKI, Ha MPUMep COM WK WeKep, KOPUCTETE MepHa NaxuLia 3a ia GraeTe CurypHIA ieka CTe ja U3pamHine COpPXUHA BO

NaXmLaTa co Hej3uHITe PaboBy.

YNATCTBO 3A JOAATOLIUTE

Yawka 3a mepere
Bo peLienTiTe efMHMLaTa 3a Mepetbe, yallia” 3Haun noaHa vaua, 240 mn. |
Bupete Ha cnmkata nogony 3a pedepeHLia. \
1. Mepetba Ha TeYHY COCTOjKIN KOra MepHTe TEYHOCT, Yallikata Tpeba 500 ——]| /
fia Ce CTaBM Ha XOPW30HTaHa pamMHa NOBPLUMHA U A Ce Fefa Ha \ g 40z |
HIBOTO Ha 0uuTe (He NMog aron). AKo CTaBare jajua, MneKo unn fpyru — /
TEYHOCTY, NPBO CTABETE I YallKaTa, N0Toa JOTypeTe ja noTpebHaTta \ 20z /
BOfa [0 HMBOTO, CMIOPeZ PELIeNTOT. (OHOCHO BKYMHaTa KoNyMHa - |
TEYHOCT € OHa LUTO € HaBeEHO BO PELIeNnTOT, CNefCTBEHO Ha Toa \
BOfjaTa € Nomarnky)
2. Mepetba Ha COCTOjKI BO NpaB U3MepeTe r1 COCTOjKM BO MPaB BO Cynera naxuLa
YalLKaTa, a 0TOa BHUMaTeNHO NPOTPeCeTe ja fia il U3pamHuTe 1
npoyuTajTe ro KONMYEeCTBOTO. He TpeceTe CMHO W OATOTPajHO
3aT0a LUTO COCTOjKaTa BO MPaB Ke CTaHe MPeMHOry KoMnaKTHa 1 ke Kadera naxmua
CTaBlTe NOTONEMO KONNYeCTBO.

— 60z

Naxuua 3a meperbe: BKNyuyBa kageHa naxuuka u cyneHa naxmua:
KadeHata naxmuka KopucTeTe ja 32 Meperbe Ha kBaceL, con.

CyneHata naxiuLa KOpUCTeTe ja 3a Mepetbe Ha LWekep 1 Macno.

Kyka: KopucTeTe ja 3a Ja ja 13BajuTe MeluankaTa 3a Mecerbe of nebor.

Kyka
MoHeKoraLL Kora ro BaguTe HOXOT, MeLlankata 3a Mecetbe 0CTaHyBa BO
nebor. KopucteTe ja Kykata 3a fia ja 3Bague.
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PELUEHWJA 3A IPOBAEMUA

ﬂOﬂOJ’Iy Ce [lafieH COBETW 3a fja Ce NPUMEHAT BO cnyqaj Ha HaCTaHyBame Ha CUTyaluTe oniwaHn BO Tabenata. Kora
anapatot € OLWTETEH, 3a VI36€I'HyBaH>€‘ Ha OMaCHOCT nau noronemu 3ary6v|, KOHTaKTI/IpajTe 0 OBNACTEHNOT CEPBUC.

Ce v3melLian CO COMTa WV TeMnepaTypata
Ha cobara e NPEMHOTY HUCKa.

Ne Mpobnem Mpnunna Pewwenne
Wcknyyere ro anapatoT 3a npasetbe Neb
Hekoja op cocTojkuTe ce 3anenuna Of LUTEKEp W UCYNCTETE rPejayoT, Ho
Yag og otBOpUTE . .
. 33 BeHTWIALMa 32 Ha rpejayoT uni 6rncky fo Hero 11 no BHIMaBajTe ja He Ce 13ropuTe. 3a Bpeme Ha
Bpeve Ha neqfe e MOBPLUMHATA Ha FPejayoT OCTaHane npBara ynotpe6a, BKnyyeTe ja MalLnHaTa 3a
P ' MacHOTUN. €ieH LMKNyc Ha paboTa Ha CyBo 1 0TBOpeTe
ro Kanakor.
[JlonHata kopuuka | Jle6oT e ce ofpiyBa TOMON 11 € OCTaBeH
BaneTe neboT Hackopo ofy MalLHaTa, 6e3 fa
2 Ha nebor e BO Ca/i0T JOATO BPeEMe, NOPaAM LTO 1Ma
ro oppXyBaTe TOMof.
npemHory gebena ronema ary6a Ha Bofia.
Mo BagereTo Ha nebor, ncrypere Tonna
3 MHory Teluko ce Melwankara 3a Mecetbe ce 3anenina Ha BOZa BO CafioT 3a N1e6 11 oToneTe ja
Bagy nebot 0CKaTa BO CagoT. MeLwankata 10 MUHYTK, @ NOTOa OTCTPaHeTe
1 cuncreTe ja.
1. M36paHa e norpeLuHa nporpama OpbeperTe ja TOuHaTa nporpama.
2.3a Bpeme Ha paboTa Ha MaluMHaTa .
He oTBOpajTe ro KanakoT no NocneAHOTo
KarakoT e OTBOPEH HEKONKY NaTy 1 ne6ot
He r npomeLuysa HapacHyBarbe.
. CTaHan CyB, HeMa npeneyeHa KopuyKa.
4 CoCTojKMTE
PaMHOMEPHO 1 [TpoBepeTe ro 0TBOPOT Ha MeLuankara,
neye nowwo. 3.0TNOpOT Npu Mecetbe e npemHory CTaBeTe Cafj0T Npa3eH 1 BKNyyeTe ja
TONEM 1 MelLaNKaTa peuincy He Moxe Aa MalLWHaTa, ako MelLankaTa He ce BpTI
Ce BPTI 11 He MeLua f06po. HOPMaNHO, KOHTAKTUPAjTe o OBNACTEHNOT
CepBuc.
MpuTicHeTe ro KonyeTo start/stop n
o nputnckare
Ha KOMYeTo Start/ Temnepatyparta BO anapaToT 3a NPaBetbe | WCKMyyYeTe ro anapaToT 3a npasetbe Nied of
5 5t0D Ha eKDAHOT Ce ne6 e npemMHory BMCOKa 3a NOATOTOBKA MPUKNYYOKOT, NOTOA 3BaeTe ro CafoT 1
P Ha ekparor Ha neb. OTBOpETE 0 KanakoT A0fieKa anapator 3a
nojasysa,hhh’.
npaBetbe Neb He ce U3napu.
Ce cnywa pexa MpoBepeTe fanu CafoT e NPaBuHO
6 MOTOpOT paboTy, Capot 3a ne6 e NOLWO NPULBPCTEH MK NPULBPCTEH, faNK COCTOjKMTE 3a TECTOTO
HO TecToTo He ce 1IMa NPeMHOry TeCTo 3a i ce Mecy. Ce CNOPeg PeLienToT 1 fank ce TOYHO
MelLa. 113MepeHU.
Tebor e npemHory /ma npemHory KBaceL, 6paLIHo nim
MpoBepeTe rv ropeHaBeaeHuTe GakTopy,
7 ronem 1 NpuTiCka BOfia NN Temneparypata Bo cobata e
Hamanerte rv KOnMymHuTe.
Ha Kanakor. MPeMHOry BUCOKa.
Hema KBaceL| U1 CTaBeHO e HefJOBONHO
KBaCeL| M KBaceLoT He e co fobpa .
Jebor e npemHory [poBeperTe ja KonnuMHata n
aKTMBHOCT, UCTO Taka TeMneparypata Ha
8 Man uni nebort He KapaKTepuCTUKuTe Ha KBACeL|oT, 3ronemeTe
BOfjaTa € NPeMHOry BUCOKa U KBACeLoT ;
HapacHan jaTemnepatypata Ha cobata.
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Tectoto €
KonuuuHata Ha TeYHOCTY e nperonema, .
MpemHory ronemo HamaneTe ja KonuunHaTa Ha TeYHOCTH, 33 Aa
9 Ma TeCTOTO CTaHyBa MeKO 11 1IMa MHOTY
1 ce n3neBa op kBacel] Ce MopobpY TEKCTypaTa Ha TecToTo.
caport '
1. KopucteHoTo 6paluHo He e 106po Kopuctete 6paluHo 3a neb unm npoceaHo
MPOCEaHO 1 TECTOTO He MOXE fia HapacHe. 6paluHo.
Je6or ce cecHyBa | 2. KBaceLot npemHory 6p3o ce Hagura
KsacewioT Tpeba fa ce KopucTin Ha cobHa
BO CpefHUTe WV HETOBATa TEMMEpATYPa € MPeMHory
10 Temneparypa
[enoBy Kora ce BICOKa.
neve.
Bo 3aBucHOCT off CNOco6HOCTa 33
3. fonemoTo KonMYecTBO BOAA ro Npasy .
ancopbuparbe Ha Boga, Koperupajte ja
TECTOTO MPEMHOTY BNaXHO U MEKO.
KONMyMHaTa Ha Bl BO peLienToT.
Hamanere ro 6pawHoTo unu fogagete
TexwHata HaneboT | 1. Mpewory GpatuHo WM Manky Boga pal AoRaR
11 | enpewrory ronema NOBEKE BOAATa
NTEKCTypaTa € 2. [pemHory oBoLLje UK NpemHory HamaneTe ro Konm4ecTBOTO Ha COOABETHITE
NpemHory rycta WNHTErPanHo bpaluHo COCTOjKI 1 fOfaAETe NoBeKe KBacel
1. TlpemHory BOZa U KBaceL i Hema HamaneTe ja konuunHata Ha Bogia U
" Nle6or e wynve 8o con KBaceL 1 NpoBepeTe 4any uMa JOBOIHO Con
CpenHata 2. Temnepatyparta Ha BOZaTa € npemHory .
MpoBepeTe ja TemnepaTypaTa Ha BOAaTa
BUCOKa.
1.Bo nebot uma cocTojku Kon nenat . .
He pogasajre TakBu COCTOjKIN BO N€6OT.
Ha nogpluvHara Ha CUITHO, Ha MPUMEP MACIO 1 BaHaHM.
13| nebor ce sanenwno MpoBepeTe ja KONMUMHATA Ha JOfAAeHa
CyBO bpawHo 2. MecetbeTo He e afieKBaTHO Ha BodaTa BOf1a 1 MeXaHMYKaTa KOHCTPYKLMja Ha
anapatoT 3a NpaBetbe Ned
Ako 60jata o neyerbe e NpemHory TeMHa
Kopuuka e . . Kaj peLienTy co Wwekep, NPUTICHETE ro
Bojata no neuetbe 3aBucy 1 o cocTojKiTe. .
npemHory rycta . Konueo start/stop 3a fa ja npekuHete
Mpw 1cTaTa NocTasKka Ha 6oja Kora ce
1 e npemHory X nporpamarta 5-10 muH. [oparo of
14 npagaT Konauy 6ojata CTaHyBa NnoTeMHa

npereyexa npiu
MIOATOTOBKA Ha KeKC
WM Konaum.

OTKONKY Kaj Ne6oT, 3apaay noronemara
KonuunHa Lwekep.

MpernopayaHoTo BPEME Ha 3aBPLLYBatbE.
Mpeg fa ro u3sapuTe nebor, Tpebda Aa
ro OCTaBUTeE BO CaA0T oKkony 20 MUHYTH,
MOKPUEH CO Kpna.
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PELIENT
MeHn Cocrojku Bonymen Bonymen Bonymen 3abenewka
TexuHa Ha nebot 1000G 1250G 1500G
[1 Bopa 350 MI 430 MI 520 MI
[2] Con 1 Kad. N1, 2Kad. 1. 3Kad. Jl. CraBeTe BO arofnot
1 [3] Wekep 3Qyn. . 4Cyn. 1. 5Cyn. . Cragete Bo aronot
OcHoBHa/
CTaH- [4] Macno 2Qyn. . 3Gyn. . 4Cyn.J.
Aapaxa BpaluHo co Bicoka 4 Yawkn/ 6 Yawkn/
nporpa- bl COAPXWHA Ha rnyTeH 5609 5 Hawku/ 700g 8409
ma
[6] Mneko Bo npas 3Qyn. . 4Cyn.J. 5Cyn. .
CraBeTe Bp3 CyBO
[7] WHcTaHT KBacey 0,5 Kao. /1. 0,8 Kad. /1. 1Kad. N1, 6palLHo, fa Hema
KOHTaKT CO TEYHOCTH
TexuHa Ha nebot 1000 G 1250G 1500 G
[] Bona 350ml 430ml 520ml
[2] Con 1 Kad. 1. 2Kad. . 3Kad. . CraseTe Bo aronot
2 [3] lWekep 2Gyn. . 3Gyn. . 4Cyn.J. Craserte Bo aronot
Opanuy- | [4] Macno 2Cyn. 1. 3Cyn. 1. 4Cyn. N,
ki neb 5] bpatuHo co Bucoka 4 Yawkn/ 5 Yawku/ 700 6 Yawwkw/
COAPXINHA Ha ryTeH 5609 9 840g
Crasete Bp3 CyBO
[6] WHcTaHT KBacey 0,5 Kao. /1. 0,8 Kad. /1. 1Kad. J1. 6palLHo, fa Hema
KOHTaKT CO TEYHOCTI
TexuHa Ha nebot 1000 G 1250G 1500 G
[1 Bopa 350ml 430ml 520ml
[2] Con 1 Kad. 1. 2Kad. . 3Kad. . CraBeTe BO arofnot
[3] lWekep 2Qyn. . 3Gyn. . 4Cyn.J. Crasete Bo aronot
[4] Macno 2Gyn. . 3G 4Cyn.J.
I/IHT:rpa- 5] bpawwHo co Bucoka 2 Yaww/ 2,5 Yaww/ 3 Yawkw/
et ne6 COAPXINHA Ha ryTeH 2809 3509 4209
2 Yawn/ 2,5 Yawm/ 3 Yawku/
[6] | WHrerpanHo 6pawHo 280g 350 £20g
CraBeTe Bp3 CyBO
[7] HcTaHT KBaCey 1 Kad. J1. 1,5 Kad. /1. 1,75 Kad. /1. OpalLHo, ia Hema
KOHTaKT CO TEYHOCTY
[8] Mneko Bo npas 3Gyn. . 4Cyn.J. 4Cyn. .

40




MK: AMAPAT 3A NMPABEE JIEB | YnatcTBO 3a ynotpeba

TexuHa Ha nebot 1000G 1250G 1500 G
[1 Bopa 330ml 420ml 510ml
[2] Con 0,5 Kao. /1. 1Kad. 1. 1,5 Kad. J1. CraBeTe BO arofnot
[3] lLekep 1/4 Yawka 1/2 Yawka 3/4 Yawka Crasete Bo aronot
4 [4] Macno 2Qyn. . 3Gyn. . 4Cyn.J.
Konau [5] Mnexo Bo npas 3Cyn. . 4Cyn.JN. 4Cyn.JN.
bpatuHo co Bucoka 4 Yawkn/ 6 Yawwkw/
16 COAPXMHA Ha ryTeH 5609 5 Hawkn/ 700g 840g
Crasete Bp3 CyBO
[7] WHcTaHT KBacey 0,5 Kao. /1. 0,8 Kad. /1. 1Kad. N1, 6pallHo, fa Hema
KOHTaKT CO TEYHOCTI
TexuHa Ha nebot 1000 G 1250G 1500 G
1] Mneko 200ml 300ml 400m|
[2] Macno 150ml 150ml 180ml
5 B3] Con 1,5 Kag. 1. 2Kad. 1. 2,5Kad. J1. CraBeTe BO aronot
le6 co [4] lekep 2Gyn. . 3Gy 4Cyn.J. Crasete Bo aronot
MneKo n
Macno [5] bpaluo co gucoka 4 Yawkn 5 Yawkm 6 Yawkn
COMPXIHA Ha rnyTeH
CraBeTe Bp3 CyBO
6] WHcTaHT KBacey 1Cyn. 1. 1,5Cyn. 1. 1,75 Cyn. N1, 6paluHo, fa Hema
KOHTaKT CO TEYHOCTI
TexuHa Ha nebot 1000G 1250G 1500G
[1 Bopa 350ml 430ml 520ml
[2] Con 1 Kad. 1. 2Kad. 1. 3Kad. Jl. CraBeTe BO arofnot
6 [3] Lllekep 2Qyn. . 3Gyn. . 4Cyn.J. Crasete Bo aronot
Besrny- | 4 Macno 2Qyn.J. 3Qyn.J1. 4Cyn. .
Te“‘:“ [5] | BesrnyteHcko OpawHo | 2Yawn/280g | 2,5Yawn/350g | 3 Yawn/420g
nel
[6] MueHkapHo bpawHo | 2 Yawwn/280g | 2,5 Yawn/350g | 3 Yawn/420g Moxe ga ce samenn co
0BeCHO OpalHo
Crasete Bp3 CyBO
[7] WHcTaHT KBacey 0,5 Kao. /1. 0,8 Kad. /1. 1Kad. N1, 6palLHo, fa Hema
KOHTaKT CO TEYHOCTY
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TexuHa Ha nebot 1000 G 1250G 1500G
0 Boga 350ml 430m| 520! mﬁm oo
[2] Con 1,5 Kag. 1. 2Kad. 1. 2,5Kad. 1. CraBeTe BO arofnot
7 B3] lWekep 3Gyn. 1. 4Cyn. N, 5Cyn. N, CraBeTe BO aronot
Bpane6 | [4] Macno 3Gyn.J. 4Cyn. N, 5Cyn. 1.
5 | copumaramen | satg | S | “gngt
CraBeTe Bp3 CyBO
6] WHcTaHT KBacey 1,5Kad. J1. 2Kad. NN 2,5Kad. J1. 6paluHo, fa Hema
KOHTaKT CO TeYHOCTH
(1] Boga 30ml
[2] Jajua 8
[3] LWekep 1 Yawka
Kesl(c [4] Macno 2Gn.01.
[5 C""M°“63ppaauj:z"a‘“‘° 4Yawn/560g
6] JHcTaHT KBaCcey 1 Kad. 1.
(1 Boga 330ml
[2] Con 1 Kad. 1. CraeTe BO aronot
Mecgeu,e 3] Macno 3Qyn.J.
n BpaluHo co Bicoka 4
COppXMHa Ha rnyTeH | Yawkun/560g
1] Boga 610ml
[2] Con 3Kad. 1. CraBeTe BO aronot
[3] Macno 5Cyn.J.
oo | 0 | Sumoonon | 7
CraBete Bp3 CyBO
[5] HcTaHT KBaCey 2Kad. . OpalLHo, ia Hema
KOHTaKT CO TeYHOCTH
(1] Boga 620m!
1 [2] Con 1Kad. J1.
Tecroza | [3) Macno 3Cyn. A
nacra
n BpaluHo co Bucoka 8 Yauk

COAPXMHa Ha rnyTeH
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12 [ Mneko 1800ml
Kuceno ]
mneko | 12 Keac/maja 180ml
Mapuntba oBoLuje/ Aobpo npowewajre,
[1] nynna 5 Yawwkn MOXe Aa fofaaete
13 Masky Bofia
Llem o] CkpobHo bpaluHo/ 1 Yawka
HulwecTe
[3] Wekep 1 Yawka Mo BKyC
14 Perynupajre ja Temnepatypata Ha neuetbe, IPUTHCKajKi ro KonueTo 3a kopuuka: 100 °c (light); 150°
[1] R, 0
Meyewe (medium); 200° (dark), cTaHAapAHO NOCTaBeHO e Ha 150 °c
15
3apo- MpuTICHETE ro 0Ba KOMYe 3a fia BNe3eTe BO Mporpamara. Bo 0Baa nporpama KOpUCHIKOT MOXe fa
MallHo [11 | ronocTaByBa BpeMeTo Ha CEKOj MOeAMHEUEH NPOLIEC - MeCetbe, HapacHyBakbe, Neyerbe MorofHo 3a
nogrot- JiomallieH 1e6
ByBame
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PNV

14,

15.

16.
17.
18.
19.
20.
21,

44

IHMANTIKEZ OAHTIEZ TEXNIKHEZ AZQANEIAE:

AwaBdote 0AOKANPO TO PGV Ey)ELPIdI0 XPHONG TPV XPNOILOTOINOETE T CUGKEUN).

Mpw amd T xprion, eAéyETe €qv n Tdon g mpiag avTIOTOIYEL GTNV OVOLAGTIKY TAGN MoV UMIOSEIKVUETAL OTNY Tvakiba.
Auti n ouokeur eival eEonmhiopévn pie yelwpévo o16. BeBaiwbeite oti n emtoiyia mpia tou omitiol oag eivat kad
YEWpEVN.

Mnv ypnotpomoteite Tn ouokeun pe Bappévo kahwdio 1y mpila fy av n cuokeun éxet BAAPN. Emotpéyte T otov
KOTAOKEVOOTH 1 EMKOIVWVAOTE e TOV TANGIEOTEPO £§0UGI000TNHEVO QVTIMPOOWTO GEPPIC VIO AVTIKATACTACN 1
éNeyxo.

Mnv ayyiCeTe TV KQuTH EMQAVELD PETA TO POIHO TOU PWHIOU, VA GOPATE YAVTIA QOUPVOU.

Mnv BuBilete o KaAWSI0 PEVLATOC, TO PIC, TOV APTOTAPACKEVAOTH G€ VEPO 1 Aa uypd o€ mepimTwon nAektpomAnéiac.
AmoouvbéoTe Tn oUoKeUr META T Xprion, otav Gev eival o€ yprion kat mpiv mpofeite oe kabapiopa.

Mnv agrivete To Kahwio va KEUETAL amo Ta AKPa TOU TIAYKOU 1 va ayyiCel Beppéc empaveleg,

Mnv xpnotpomoteite e€aptriuata mou Sev GUVIGTWVTAL AMG TOV KATAOKEUAGT.

Mnv a@rivete maidid i dropa pe EIBIKEC AVAYKES Val XPNOIHOTIOLOUV T 0UCKEUN Xwpic emiPAeyn 1 kabodrynon.

. Mnv tomoBereite Tn 6UoKeUN AV 1 KOVTA O€ YéC BEPUOTNTAC, OTWE PUGIKO 0PI 1} NAEKTPIKA pATIaL.
11.
12
13.

Xperdletat 1dlaitepn mpoooyr KATd T UETAKIVNON TG GUOKEUNG TOU TIEPIEYEL KauTd AAdt iy iMa (eaTd uypd.

Mnv ayyiCeTe Ta KIVOUEVA 1} TIEPIOTPEPOMEVT LEPN TG OUOKEUNC KaTd T SidpKela Tou Ynoipatog.

YTov apTomapackeuaoth dev mpémel va tomoBeTeitat aloupvayapto fy dho UNIKG, Kabwg umapyel kivbuvog mupkaylag
N N\ektpomngiac.

MoTé Unv KAAUTITETE TOV APTOMIOPAOKEVQOTH HE METOETA 1} GMO UNIKO, yiati n BeppdTnTa Kat 0 atuog mpémet va Byaivouv
eNelBepa.

Moté punv xtumare Suvatd Tov ka0 YnaipaTog 0T TOIKWHATA TPOKEIUEVOU Va TOV apalpEETE, KaBwG o Kadog umopel
va umooTel nud.

MoTé U XPNOIHOTIOLEITE T GUOKEUN Xwpi va €ioTe aiyoupot OTt 0 kddoc éxel TomoBetnBei owatd otn Béon Tou.

H ouokeun dev mpoopileTal yia AMeC EQapOYEC.

Mnv xpnotomoleite o ewTepIkOUE XWPOUC,

Kpatiiote 1o yxelpidio autd yia peNovtikn avagopd.

Auti n ouokeur Gev mpoopiletat yia xprion pe e§wtepikd xpovodilakdm 1y 6UoTNHa THAEKEIPIOHOU.

Auth n ouokeun poopiletat yla Xprion O€ OIKIAKES Kall TapOHOLES EQAPHOYEC OTIWG: Kouliva TPOOWTTIKOY OF
KaTaoTuaTa, ypageia kat dha epyactaka mepiBaMovta, aypolkieg kat mehdteg oe Eevodoyeia, LoTéA kat dMa
nepiBaMovta timou Katolkiag, mepiBdMovta tomou mavdoyeiou (Bed and breakfast)-

TAMEPHTOY APTOMAPAZKEYAZTH:

MapdBupo enipreyng

Kaméki

Kumelo Koutaht ravtog
dooopétpnong  SooopETpnong
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NINAKAZ EAETXOY:

1. MAIN 6. GLUTEN FREE 11. PASTA

2. FRENCH BREAD 7. QUICK 12. YOGHURT

3. WHOLEMEAL 8. CAKE 13. MARMALADE

4. SWEET BREAD 9. STIRRING 14. BAKING

5. DAIRY-BUTTER BREAD 10. DOUGH 15. HOME-MADE BREAD
(MANUAL SETTING)

MENU START/STOP
A
A

WEIGHT COLOR
TIMER- TIMER +

METATH LYNAEZH XTO AIKTYO MAPOXHZ PEYMATOX

AgoU o aptomapackevaoTrg ouvdebei aTo SikTuo mapoyr¢ peupatoc, Ba akolaeTe éva YapaktnPIoTIKG o kat n 0Bvn Ba
deiel «3:000. AN o1 §U0 TeNiToEC peTah «3» kat «00» 8¢ Ba avaBooPrivouv ouveywe. Kat ot mpoemhoyr} Tou mpoypdpuatog
€lvai 1o «1», Tat BéAn Seiyvouv «1250g» kat « MEDIUM », kaBug auTég eival ol mpoemileypéveg pubpioeic.

START/STOP

To mM\iKTpO YpnopomolEiTal yia évapén/mavon Tou TPdypauua Ynoipatog.

Moty évapgn mpoypaupatog matiote To mktpo START / STOP pia @opd. Oa akouoete éva pmim, n Augvia LED Ba avayet
kat ot SUo TeNitoeC avapeaa oo «3» kat «00» Bat apyioet va avaBoorvouy kot 1o mpoypappa Ba apxioel Ty ekTéNEDH Tou.
Mo Eekivrioer To mPOypapa, ONa Ta MAKTPa EKTOC amd To MAKTpo START / STOP eivar avevepyd.

Mo va Béoete To mpdypappia o mavon, matiote To mktpo START / STOP / PAUSE yia mepimou 0,5 Geutepoenta, T
Tipdypappa Ba oTapaThoel Kat av yia Tpio AemTd xwpic kapia Aeroupyia, To mpoypappa Ba cuveyioe! va Netoupyei.

M0l va OTAPATAGEL TO TIPGYPapHa, TaThoTe To MAfkTPo START / STOP yia mepimou Tpia SeutepdhemTta, ToTe Ba akouoeTe éva
X0PAKTNPLOTIKG X0, TO omoio onplaivel 6Tl To pdypaupa sival ektdg Aettoupyiac. Auth n Aetroupyia Ba oag fonBrioet va
amotpéPel T avemBUuunTn Slakom Tou MPoyPAUHATOC,

MENU (MENOY)

To miriktpo MENU ypnotpomoteital yia va emheyBolv SlagopeTikd mpoypaupata. Me kdBe matnpia Tou miikTpou (mou
ouvodeveTal amo €va oUvVTopo pmim) 1o mpdypappa Ba aldger Matiote To mAkTpo yia Aiyo, n 086vn LCD Ba Seiel
dladoykd 15 pevou. Emhégte o emBupntd mpoypappa. Ot Asrtoupyieg Twv 15 pevou meptypdpovTal opaKaTw.
NPOrPAMMA 1: BAZIKO

Mo Pwpi amd Aeukd ahevpt Kal avapeikto ahebpl, To omoio amoteheital Kupiwg amd Aeukd aheOpt kat ahebpt oikaAng. To Puwpi
éxel oupmayn uen. Mmopeite va puBioete To Babud Ynoaipiatog pubiCovtdc To e To mijktpo COLOR (xpwia).
NPOrPAMMA 2: TAAAIKO WQMI

Ma ehagptd Ywudkia eTiayuéva omd aledpt mohuteheiag. Kavovikd to Ywpl yivetat appdrto Kat éxel payavi kdpa. Auté To
Tipdypapipa dev elvat kataMnho yia ektélean ouvtaywv mou Tiepiéxouv BouTtupo, papyapivn i yaha.

NMPOTPAMMA 3: OAIKHZ AAEZHX

Mo Ywpta amo SlagopeTikd aebpt, T0 omoio amaitei peyahuTtepn @aon (UIWHATOC KAl YOUCKWMATOC (yia mapadelyua,
aNeupl oikri¢ ahéoew Kat aleupt aikaAng). To Ywpi Ba eival mo cupmayég kat fapo.

MPOrPAMMA 4: TAYKO YOMI

Mo Ywi pe mpoobeta dmwg xuploi epouTwy, kapuda o€ oKovN, TaRidEC, Enpouc kapmoug, cokodta i mpdabetn {axapn.
Noyw TG HeyahUTEPNC QAoNC POUTKWMATOE, TO Ywi Ba eival ENappUTEPO Kall TTio appdTo.

MPOrPAMMA 5: WOMI ME TANA KAl BOYTYPO

ZUUWHa, GOUOKWHA KAl YAOIUO Tou Ywitol pe Boutupo Kat yaha.
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MPOTPAMMA 6: XQPIZ TNOYTENH

ZUUWUa, GOUOKWLA KAl WAOIUO Wwiou Xwpic YAoutévn. Ma: aleVpt xwpic Yhoutévn, ahelpt puliov, aleupt yY\ukomatarag,
KaAamoKAAEupo Kat aNevpt Bpwpng.

MPOTPAMMA 7: TAXEIAZ MAPAZKEYHX

ZUuwua, GOUCKWLA Kal AGIUO WwIoU yia pdvo Niydtepo amd ekeivo Tou Bacikol mpoypdupatog. AN To Wwpi Pnpévo pe
N pUBION auTH €ival ouVABWG LIKPOTEPO e TUKVA UQH.

MPOTPAMMA 8: KETK

ZUUWWG, POUOKWHO Kal PAOIUO, AAG TO POUOKWA ViveTal e 068a 1 UMEIKIY MAOLVTED.

MPOTPAMMA 9. ZYMQMA

0 xprioTng opilel 1o Xpovikd Sidotnpa yia 1o {UpwHa, avahoya [e TV moaoTNTa.

MPOrPAMMA 10: ZYMH

ZUpwpa Kat QOUCKWa, MG Xwpic YAotpo. Apaipéate T (Upn Kal XpNOILOTOIOETE TO YIa Vol TAPAOKEUAOETE PWHAKIQ,
Titoa, Ywi aTov aTpo, KA.

MPOrPAMMA 11: ZYMH A ZYMAPIKA

Moy kahUTepn avapign Tou vepou Kat To aleuploU 1y Ta GAa 6UoTATIKA.

MPOrPAMMA 12: TIAOYPTI
Z0pwon Kat TOPaoKeur| ToU YIooupTIoU.

NMPOTPAMMA 13: MAPMEAAAA

Bpdotpo tne pappuerddag kat Tou yAukou.

NPOTPAMMA 14: WHZIMO

Mampoabeto Yriotpo Tou Ywpiol, mou dev Pribnke kad 1y kaBolou dev WrBnke. Ze autd To mpdypappa dev umdpyel {Upwpa
Kl (OUOKWHOL.

NPOTPAMMA 15: TIA ZNITIKH NAPAZKEYH

Matrote to mrjktpo HOMEMADE (Tiol omitTiKr mapaoKeur ) yia va XpnoIHOTOIAGETE auTr T pUBHION Kall ToV KUKAO.
Mmopeite va puBpioeTe T0 emBUpNTO apIBUS Twv NemTwv yia KaBe pdon - yia (Opwua, OUOKWHA, PAGLHO, SlaTnewvTag To
(€076 .... kdBe Pripa. To PAopa TOU EMTPEMOPEVOU XpOVOU yia KABE mpdypappa eivat aTov mivaka.

COLOR (XPQMA):

Light (Avoiyto), Medium (Métpio) rj Dark (ZkoUpo) xpwpa Tng képag Kat ypriyopn emhoyn tou fabuou Ynoiuarog tou
Ywplol. Otav matroete 1o COLOR, Ba eppaviotody Sladoyika Tic €€ 4 emhoyéc. Xta mpoypappata amd 1 éwg 4 pmopei

va emheyBei n emhoyn Rapid (taxeiog mapaokeuric). To Ywli Tayeiag mapaokeuri¢ Xwpic EMAoyN TOU XpWHATOG TS Kopag -
umodetkvoeTal e «Av, To ypwpa g kopag ¢ Bactknc mpoemhoyr eivat Medium (Métpio), ald ev eivai Slabéatpio yia
Taxelog MopaoKeVAG YwHIOU 0TO Pevou amo 1 €wg 4.

BAPOX

Yra Mpoypdupata 9, 10, 11,12, 13, Sev umopei va emhexBei 1o fapog Tou Ywpto. Yndpyouv 3 emhoyec yiato fapog and
Toug omoioug umopei va emheyBei: 1000 g, 1250 g, 1500 g. Otav matroete 1o miiktpo WEIGHT, Ba epgaviotolv Sladoyikd
1000 g—1250 g—1500 g.. H mpoemheypévn Tiur eivat 1250 g. H \erroupyia puBpiong tou Bdpoug eivar Siabéatun yia ta
pevou 1-8.

AEITOYPTIA KAOYITEPHIHX ENAPZHZ (TIME+, TIME-)A

Av dev Béhete 0 apTomapaokeuaoTrg va evepyomoinBel apéow, UMOPEITE val XpNGILOTIOITETE aUTH T AerToupyia
kaBuatépnang. O avaratog xpdvog kaBuotépnong eivat 15 wpeg.

Mpwra emAEETE TO MPOYPAMA KAl TO XPWHA, 0T OUVEeLd, matrioTe To mAkTtpo TIME, yia va aMdgete To ypdvo mou
eugaviCetal otnv 086vn. Natrote pia gopd TIME, yia va pelwoete 1y va mpoaBéaete ypdvo kabBuatépnong katd 10 Aemrd. Ta
mpoypdupiata 9, 11,12, 13 dev umoatpilouv Ty Aettoupyia kaBuatépnang. Kpatrote matnuévo to mifjktpo TIME, o xpdvog
Ba mpoorifetat 1 Ba petwveta Sadoyikd. O emAeypévog xpdvog mepIAaBAVEL TO XPOVO TOU IPOYPAMMATOS KAl TOU XpOvou
kaBuatépnong. Otav matrjoete 1o mirktpo TIME yia mepioadtepo amd 1 SeutepoNenTo, o ypdvog Ba alddel ypriyopa. «4» Ba
dei€et DELAY TIME (xpovog kaBuatépnang évapéng).

Napdaderypa: Twpa eivat 20:30 . Eogic Ba BéAare To Ywpi oag va eival EToio To mpwi TG EMopEVNg, oTig 7:00 .., Snhadn
peta amo 10 wpeg kat 30 hemd. EmAE€Te To mpdypappia, T0 Xpwua, To HéyeBog Tou YwHIol Kal, 6T GUVEXELD, TIATHOTE
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A1 'V, yiavampooBetei 0 ypdvoc péxpt va eppaviotel atny 086vn 10:30. ITn ouvéyela motrote START / STOP yia va
EVEPYOTIOIAOETE TO MPSYpapa kaBuatépnang kat n Auyvia Aetroupyiag Ba avawel. Mmopeite va Seite 611 o1 00 TeNiToeg
avaBoafrvouv kai n 086vn apyilel v avtiotpogn pétpnon kat epgavietat o Xpovog mou amopével, To mpwi Ba éxete
pEoko Ywpi oTi¢ 7:00 T

Inueiwon: Katd 1o Yroipo e kaBuatépnan xpovou unv xpnatpomoleite eumabi mpoidva, dmwg avyd, yaa, kpeppodia kat
dMa.

0 xpdvog kaBuaTépnang epgavietal oty 086vn = xpdvog Tov omoio BENeTe vl ONOKANPWOETE TO MPOYPALA - 1) TOEXOUTA
wpa.

MEITOYPTIA AIATHPHIH OEPMOKPAZIAL

To Ywpi ¢ pmopei va SlatnpnBei autopata {eatd 1 wpa petd to Yriotpo. v 086vn Ba epgaviotei 00:00. Katd  didpkela
Slatpnong Beppokpaciag Tou Ywpiol «»» atny 086vn Ba deiyvel mpog KEEP WARM, péypt va Miet o xpovog Twv 60 Aemtwv
NG Slatrpnang Beppokpaciag Tou Ywpiov.

NEPIBAAAON

H ouokeun Ba mpémet va xpnaipomoleital oe Beppokpacia dwpatiou amd 15 éwg 34. H payid yia o Ywpi 6a yivel oy
€av 1) Beppokpacia gival moAU uPnAn, av eivar ToAD yapnAr, 6a Slatapdgel o poUokwpa Tou YwiIoU. ITIC SIaPOPETIKE
Bepuokpaoaieg mepiBaMovTog To péyeBog Tou Ywplol pmope va eival SLapopeTIKO.

MNHMH

e mepinmtwon Slakomi¢ nAekTpikol peOuaTog Katd T Sidpkela ¢ Sladikaciag mapaoKeUAg YwHIoU, N pappoyn

Ba ouveyioel autdpata péoa oe 10-15 Aemd, akopa kat xwpic va matAoete 1o mijktpo START / STOP. Edv n S1dpkela

¢ Slakomng umepPaivel Ta 10-15 Aemrtd n pvrun Se Ba Slatnprioel v Teheutaia publuion, Ba mpémetva SiaBéoete Ta
UAKA amo Tov Kado Ywpiol Katva Baete avd Ta UNKA aTov kado Ynaiatog Ywiiol Kol va KAVETE EMavEKKIvon Tou
aptonapackevaoTh. ANMG av n {opn dev éxel e10éABel TN PAoN OUCKWUATOC, 6TAV ) SlaKoTTE TO PEUWQ, UMOPELTE Val
natioete ameuBeiac To mAfktpo START / STOP, yia val EEKIVATETE TO TPGYPOMLA aMG T apxH.

NPOEIAONOIHZEIX

«HHH» - Auti n mpoeidomoinan onplaivel o1t n Beppokpacia otov kado eival mOAD uPnAA. Miéote To mMhfiktpo START / STOP
(BAéme orpa 1 mapakdTw) yia Vo OTAPATAGETE TO TPGYPAUL, amocuvdEoTe To @I amd Ty mpila, avoifTe To emdvw Kamakt
KOl QQAOTE TO MNYAVNLa Va KPUWOEL EVTENGC yia 10-20 NemTd mptv TV vepyomotoeTe {avd.

«EE0» Autii n mpoeidomoinon onuaivel 4t o aloBntrpag Beppokpaciag dev eivat suvdedepévoc. Méote To miriktpo START /
STOP (B\éne oyrjpa 2 MaPAKATW) Yia Va OTAHOTACETE TO TPGypapa. Amoouvdéate To @I¢ amd Ty mpiCa. AmeuBuvBeite oo
TANCLEDTEPO E§0UTIOBOTNEVO KEVTPO EMOKEUWV Yial ENEYXO, EMOKEUR 1| NAEKTPIKI 1} UNXaviki} puBuion

IHI - o T
I CiEU

TxAual TxAua 2

MPIN THN MPQTH XPHZH

Evéxetat va umdpet Aiyog Kamvag Ka pia xapakTnploTKr upwdid tav BETETE T GuoKeUr o€ AetToupyia yia mpwtn ¢opd.
Katd Ty KaTaokeun amaiteitat KAmola TUrpaTa TG 6UoKeunc va AimavBouv ehagpd. AuTo eival QuGIoNOYIKO.

1. KaBapiote 0ha ta e€aptrApata oUpewva e Ty evotnTa «KAOAPIZMOL KAl ZYNTHPHZH».

2. EvepyomouoTe Tov apTomapaokeuaoTr o€ Aeroupyia Ynoipatog kat B60Te Tov oe Nermoupyia Pnaipiatog yia mepimou 10
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10.

11.

12,

\emtd xwpic UNika. H, TomoBetriote 200 ml vepd aTov kado Ynaipatog kal Béote o Aerroupyia Ynaipatog yia 10 Aemd.
Me Tov Tpémo autd amoppo@dral N uupwdid amd To Bepuavtipa kai Tov kado Ynaipatog. Metd Ty ohokhijpwon Ba
QAKOUOETE £Va NYNTIKO OrHa.

Amoouvbéate amd Ty mpila, aproTE TO PNYAvNHa va Kpuwael Kat kaBapioTe {avd Oha Ta apaipoupeva pépn. Dpovtiote
YOpw armé Tn cuckeur va umdpyel emapkr e€aepiopo

OAHTIEZ XPHZHZ

TomoBeTioTe Tov KAG0 PWUIOU GTOV APTOMAPACKEUAOTH, TEGTE TIPOC Tal KATw. TomoBeTraTe Twv {UpwTipa aTov dfova,
TIEOTE TOV TPOG Tal KATW TEAEIWC, ppovTiCovTag ol emimedeg emAveleC va UBUYPALMIOTOUV.

IHMEIQZH: Zuviotdtai va aleipBei o upwtipag pe Aadt yia va pnv koAAijoet n {Upn o€ auto, Kat emiong o
{vpwthpac pmopei va apaipedei mo e0koAa amd To Pnpévo Ywpi.

MetprioTe ek To POTEPWY OAa T UNIKG, 0UVRBWE TO VEPS piXVOULE TPWTA fj Tal GAN LYPA OUOTATIKG, 0T OUVEXELD,
TomoBetroTe T {Axapn, To ANGTL KAl TO ANV, Kall, TENOG, - T payd. Edv mapaokeualete (Upn uPnAig MePLEKTIKOTNTAC
\eukou ahevptou, cuvioTaral va aANGEETE T O€lpd TG TPOOBAKNG: MPWTO TO ANEUPL KL T HAYLG, OTN GUVEKELD,

N (Ayapn Kai To ahdtl, Kat Téhog pi€te To vepd 1 Ta ha uypd. Me Tov TPOTo QuTO UMopEiTE Vol ETUXETE KOAUTEPO
anotéheopa.

IHMEIQZH: ‘Otav mpogBétete aheupl, mpoamabrote va KaAUPETE To vepO. KAvTe pia pikpr 60X 0T0 ahevpl pe
70 8ayTuAd aag, Bakte T payid péca. BePaiwbeite 6T n payid Sev ayyilel o aldr i Ta vypd.

Kheiote To kamaki, oTn ouvéxela, auvEoTe To @Ig otny mpida.

MNathote To MKTPo MENU Kat emAé€Te To mBUUNTO MEdYpapa.

Matnhote 1o mkTpo CRUST, yia va kivnBei to BéNog otny embBupntr puBpion: Light (Avoiyté), Medium (Métpto) i Dark
(XKoUpo) ypwHa TG KOPag

MNathote To mjkTpo WEIGHT, yia va kivnBei to Béhog oTo embupntd fapoc.

Edv embupeite, puBuiote To xpovodiakomtn kaBuotépnong matwvtag To mfjktpo DELAY TIMER. Matriote ta mikTtpa +
N - yla va mpocBéaeTe To XpOvo mou eppavietat. Av BENETE va MPOETOINATEL AUEOWC TO YW, UTOPELTE VOl ayVOr O€Te
auTd To Priua.

Matrote To mAfjktpo START / STOP yia évapén Tng Aetroupyiag. Av puBpioeTe To Xpwia TG Kopag kai o fdpog,

TatoTe QUTO T0 MARKTPO Yia val emBePaiwoeTe T pUBHION, TATHTE EAVA Yia Va EVEPYOTIOIGETE TO MPOYPALA. «P»
umodelkvoel v Tpéyouaa dladikaaia, kabwg ot SUo tehitoeg avaBooPrivouy ouvexwg kat Eekivd n avTiotpogn pétpnon
Tou Xpovou. To mpdypappa Eexiva.

IHMEIQZH: Av Béhete va Sakopete To mpoypappa, matiote 1o mfjktpo START / STOP yia 3 Seutepodenta.
MNampoaBeta (ppouta, Enpoi kapmoi, aTagideq) To pnydvnua Ba ekmépmel Géka nYNTIKA orpaTa, eved T0 «P»Ba Seiel
ADD (mpoabrikn). Avoi€e To kamdki kat Bakte Ta mpoabeta. O aptomapaokevaotrc Ba ouveyioet va herroupyei. Ot npoi
kapmoi Gev mpénet va TomoBeTouvTal MoAU vwpic, emeldry Ba xaoouv Tn yeuon Toug,

IHMEIQZH: H Aerroupyia mpoaBrikng ADD Aertoupyei pe Ta mapakdtw mpoypdppata: Baciko, Tayeiag
TIApaoKeVNG, KEIK, Yahhiko, oMkig dheang, puliol, xwpic yAoutévn.

Orav otnv 086vn eppaviotei 0:00 Ba akoloeTe 10 NXNTIKA GARATA Yia Vol KATOAJBETE OTI TO TPOYPAHUA EXEL
ohokAnpwBei. Matrote to mhrktpo START / STOP yia 3 GeutepONemTa yia va KAEIOETE TOV APTOMIAPACKEUAOTH.
IHMEIQIH: Eav dev matioete START / STOP, To mpoypappa Oa Eexviioel autdpata n Aerroupyia yia tn Statrjpnon
Oeppokpaciag Tou Pwpiov yia 1 wpa. Av Bélete va atapatrioet n Siadikaagia me Siatpnong Beppokpaaiag Tov
Pwpiol, matiate to mhijktpo START / STOP yia 3 eutepolenta. To mpéypappa dev Ba gTapatioel éwg 6Tou 6TV
000vn dev epgaviadei n mpoemheypévn 06ovn

Avoi€re To kamdki, kaBwg popéaTe €BIKA yavTia, kpathoTe 0Tabepd T AaPr Tou KAGOU, 0T GUVEXELD, AVOONKWOTE.
IHMEIQXH: Mpémel va gioTe MO MPOGEKTIKOI KATA TNV AQaipeaN TOU KAdou Kabuw¢ auTtdg cival {e0Ta¢ 0w Kat
10 Ywpi givar moAv {eaTo.

Xpnotpomolwvtag yavia koudivag, yupiote Tov kado avamoda (e T Aafr Tou kadou Simwpévin mpog Ta KaTw) mave o€
éva M\éypa yia va kpuwael 1y Tdvw o kaBapég emadveleg kat avakivijoTe amohd péypt va Byel to Ywpi. Xpnotpomotote
QLN KETANNIKT OTTATOUAA yia val BYGNETE POGEKTIKG TO Ywi amd Tal MAEUPIKG TOIWHATA TOU Kadou.

IHMEIQZH: Av o {upwTijpag mapapeivel 6To Ywpi Byalte Tov amald, XpnoIHomoIRVTaG YavT{o, PNV ToV KPaTaTe
JE TO X€PI 0ag, ylati KIvVOUVeDETE va Kagite.
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«KAGAPIZMOZ KAI ZYNTHPHZH».

1. Anoouvb£aTe Tn oUOKeUH amoé Ty mpiCa Tou GIKTOOU NAEKTPIKOU PEULOTOC KAl AQATTE Tr Va KPUWOEL TILY EMIKEIPROETE
va v kaBapioeTe.

2. Tiava movete Tov kS0 YwpLoU: ZKOUTIOTE TO EGWTEPIKG Kat amé§w TOV KGO ME Eva Uypd Tavi, PNV XpnolLomoLEiTe
QXN PA aVTIKEiPeva f AELOVTIKA yia TV TIpooTacia TE avTKOANTIKNAC emioTpwong. O Kadog Ywpiol mpémel va
OTEYVWOEL EVTENWC TPV TomoBeTnBei Eavd oTo pnydvnua.

3. Edv eivai Suokoho va agaipéaete o (upwtrpa amd Tov kado, pi€te Aiyo {oT0 vepd Kal apraTe Tov val MouNidoel yia 30
NEMTA. 21N OUVEYELD, UTOPEITE VO TOV AQAIPETETE EUKONA. XPNOIOTOIRGTE €val Uypd Travi yia va Tov KabapioeTe.

4,  TaTov KaBapiopd Tou EMAVw KAMAKIOU LETA T XP0N AQHOTE TN GUOKEUR VA KPUWGEL XPNOILOMOINGTE val uypd mavi
Y101 Va OKOUTTIOETE TO KAmAK! Kat TO E0WTEPIKG Tou mapaBipou. My xpnotpomoteite okAnpd kaBaploTikd, kabwg Ba
KaTaoTPEYOULY T EQUPETIKA YUANOTEPH EMIOAVEIQ.

Inueiwon: Aev cuvigTdrat ) amoouvappoAdynan Tou Kamakiol yia Tov KaBapiopo.

5. Zkoumiote amahd T efwtepikn empavela Tou mepIBALATOC L éva uypd Tavi, 0T CUVEEL, XpnatpomotioTe éva
OTEYVO TaV{ Y10 Va 0TEYVQTEL MoTé Un ypnotporoleite Bevivn i aMa uypd. Moté unv Bubilete o mepiBAniia og vepd yia
va 0 KaBapioeTe.

6.  Mpw TomoBeTroETe TOV APTOMAPAOKEVAGTH GTO KOUT, yia va Tov amoBnkeloeTe, Peaiwbeite OTi €xel KOUWOEL EVTENWC,
va elval kaBapn Kat oTeyVI Kol To Kamdki va ival KAELoTO.

MAPOYZIAZH TQN YAIKQN

1. AREYPITIA WOQMI

To alelpt yla Ywpi €ival T0 MO GNHAVTIKO GUOTATIKO YIa TV TAPACKEUT TOU YwHIOD KAl CUVIOTATAN OTIG EPIGOOTEPES
ouvTayéc yia Ywpi pe payid. Eivat mouato o€ yhoutévn (éxet emiong upnAi meplektikdtnTa o mpweive) Kat Slatnpei

N Hop@r ToU YPwiio, kaBg Sev Tou emTpémel va EeQOUTKWaEL META TO PoUOKwHa. Ta aleUpla eival SIOQOPETIKA 0TI
BlaQoPETIKES MEPIOXES. H mePLEKTIKGTNTA O€ Y\ouTévn eival upnAdTePn amd 0, Tl 0TO KavoviKG AAelpL, £T01 WOTE VA UMOPEL val
xpnatpomoinBei yia v mapaokeur] Pwilol pe PeyohTepo péyeBog Kal TEPIGOOTEPEC PUTIKEC VeC.

2, ANEYPITIA OAEZ TIZ XPHZEIZ

Ahebptmou Gev mepiéxel Uméikiv maouvTep, KatdMnAo yia «ypryopa» Wwpid 1 Ywpi mou mapackevdletal pe T pubpion
«Quick. To akeUpt yia Ywpi eivat KatoMMnASGTEPO yia Ywpid Pe payid.

3. AAEYPI ONIKHZ AAEZHZ

To aheUpt oMikr GAeang mpoépxeTal amod TV oAikr GAean Twv ottapoomopwy. To Ywii mou @TIaxveTal amd aAedpt ONKAG
GNeang 1} avapelkTo aheupt oMK Aheong Ba el MEPIGOOTEPEC QPUTIKEC iveg Kal UPnAGTEPN TEPIEKTIKOTNTA O DPEMTIKA
ouoTaTikd. To ahebpt oNikr dheang eivat BaplTepo, ET0L WOTE TO PwHi UOpE( va Yivel WKpGTEPO Oe HéyeBOC Kal val el
Baputepo ugn.

Meptéyel Tiq Vipadeg Twv oitapdomopwy Kat yhoutévn. NoAhéc ouvtayég ouviBug ouvdudlouy To aleUpt oNikiig dheong
alevpL yia Ywpi yia va emtevyBei éva kKahUTepo amotéleapa.

4, MAYPO AAEYPI

To pavpo akelpt, mou ovopaletal emiong «oikaAng» eival évag TUMoG ANEUPL e UPNAY TIEPLEKTIKGTNTA VWV KAl €ival
TIOPOMOIO e TO aNeUpL ONKIG aNéoewC, Ma v emteuyOei peyahiTepo péyeBog Tou PwIoU PETA To poUoKwua Ba mpémel val
Xpnotpomolitat og GUVEUAOHO e AAeUpL V1ol Puwpli.

5.AAEYPITOY OOYZKQNEI MONO TOY

ANelpt TIOU TIEPIEXEL UMEIKIV TAOUVTEP TO OTO{0 XPNOILOMOIETA KUPIWG 0TNV TApaokeun KEIK. Mny Xpnoluomoleite To aAelpt
TIOU POUCKWVEL OVO TOU e HayId.

6. KANAMIMOKAAEYPO KAI ANEYPI BPOMHE

To KohapmoKANeUPo Kail To aAeUpL BPWpNG mapdyovTal and To Geapa KaAAPMOKIOU Kai TG Bpwpng. Eivat mpdabeta
GUOTATIKG Y101 TNV TIAPAGKEUT] TOU XElpomoinTou Ywpi, To omoiou xpnatpomolodval yia va BeATiwoouy Tr yeuon Kal Ty ugr.
7.ZAXAPHA

H (axapn eivat «tpo@i» yio T payid Kat evioUel emiang Tn YAUKIA YEUoN Kall EVIOXUEL TO XpwHa Tou Ywilio. Eival éva moo
ONPAVTIKO GTOIXEIO Yia TO POUOKWHA Tou Ywptov. ZuviiBuwg xpnatpomoteitat Aeuki {dyapn, av kaun kaotavr {dxapn A n
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{dyapn dyvn pmopouv miong va XpnalpomoinBolv o 0PIHEVEG OUVTAYEC,

8. MATIA

H payid sival évag {wvtavog opyaviopoc kal mpémet va Slatnpeitat oTo Yuyeio yia va pieivel ppéokia. AT XpeldleTal Toug
vdaravBpakeg T {axapng kat Tou aheuptol wg Slatpo@ikd mepiBaNov. H payid mou xpnaipomoleital 6T suvTayég Tou
apTomapaockevaoTh MwAELTaL UG MOAEC SIOPOPETIKEC OVOMAOTEC: ayLd yia APTOMOPAGKEVAOTH (MPOTIWHEVN), EVEPYR
&npn payid, oTypiaia payid.

Metd T diadikaoia g (Upwong, n payid mapdyet dtogeidio Tou dvBpaka. To Sioéeidio Tou dvBpaka Ba pouokwael To Ywpli
Kol Bat KAVEL TO E6WTEPIKO TOU TTIO MAAAKO.

1 koutaMd T¢ coumag §ner Hayid = 3 kout. yA. Enpn payid

1 koutaid T¢ oovmag §ner payid = 15 ml payid

1 kouT. YA &npr paytd = Sml payia

Mpw and  xprion, eAéyEte Ty nuepopnvia Méng kai T Sidpkela Tng amobrikeuang T Mayids. Emotpépeté v oo Yuyeio
apéowg petd amo kabe yprion, g uPnAég Beppokpaaieg (upopuknTeg Ba meBavouv. ZuviBuwg n amotuyia 0To POUCKWHA Tou
w0l mpokaAeital amd Ty xahaopévn payid.

ZupBouln: Na va eAéyEete av n payid ivar PECKI Kat EVEPYR:

(1) Pi€re 1 @Air{av (237ml) (eotd vepd (45-500C) oo kumeAho Gogopétpnong.

(2) MpoaBéate 1 kour. y\. (Sml) Aeukn {ayapn oTo kumeNo SocopETPNONG Kall QVAKATEWTE, 0T OUVEXELD TPOOBEDTE 1 KOUT.
ooumag (15 ml) payié mdvw oto vepo.

(3) TomoBetrote 070 KUMENO Socopétpnong o€ (eatd pépog yia mepimou 10 Aemtd. Mnv avakateveTe To vepo.

(4) H gpéokia, evepyn payid Ba apyioer oxnuatilel puoahideg, f va «ouokwvelr. Edv autd dev ouppei, n payid eivat vekpi i
avevepyn.

9. ANATI

To aNdTt €ivat amapaitTo yia va BENTIWOEL TN yehon Tou PwHIoD Kal TO XPWHA TS KGPAG. XpNOILOMOLETal EMoNG yia T
OUYKPATNON TG SPAGTIKGTNTAC TG Haylag. MoTé pnv xpnotpomoteite moAu aAdT oTo Ywpli. Av Sev umdpyel 1o ahdrl, To Ywpi
Ba ivau peyahutepo.

10. AYTA

Ta auyd umopolv va BEATIWG0UY TNV UEI TOU PWHIOU Yia Va Yivel o BpemTikd Kat meplocotePo. To auyo mpémel val
avakateuBel e AMa uypd ouoTaTIKA.

11. XOIPINO AINOZ, BOYTYPO KAI AAAIA

To Nimog pmopei va kavel To Pwpi o pohako kat va auénoel ™ didpkela T mepiddou amobrikeuong. To foutupo Ba mpémel
va NwoeL 1) val TepayiCeTal o€ MIKPG KOPUATIC mPLY amd TV TpoaBrikn 6To Lypo.

12. MMETKIN MAOYNTEP

To UMEIKIV TGOUVTEP XPNOILOTIOLELTA YIol POUOKWHO TAXEIC TaPAOKEVNAC YwHIoU Kat KEIK. Aedopévou 0Tt Sev Xpelalovtat
XPOVO YIa POUGKWHA, HMOPEL val OXNUTIOEL €PQ, 0 aéPag oxnHaTiCEl POUOKEC yia Vo LAAGKWOEL TV UQT TOU YwHIOU,
XPNOIOTOIWVTAG TV apXT HIAS XNHIKAG avTibpaang.

13. MATEIPIKH £0AA

Eivat mapdpota Tou pméikiv méouvtep. Mmopei emiong va xpnotpomoinbei o€ guvduacud pe Pméiki mouvTep.

14.NEPO KAI AAAA YTPA (MANTOTE TOMOGETOYNTAI ZE MPQTH ZEIPA )

To vepo eival éva amapaitnTo CUGTATIKO OTNV TIAPACKEUN TOU YWHIOU. L€ VEVIKES YPOUMES TO VPO TpEMEL val Eival 08
Beppokpacia dwpatiou petadl 20 kau 25. MepIKEC OUVTAYEC UmopEi va eKTEAEOTOUV e yaha 1} GANa Lypd, OKOMOE TOU 0moiou
eivaiva BeNtiwBel n yeuon Tou Ywpiov. Moté unv xenatpomoleite To yaha pe Ty emoyn kaBuotépnong xpdvou.

XPHZIMOMNOIHETE ZOXTH AOXOMETPHIH

TupBoury: Eva amd Ta Mo onpavTikd Brata yia TNV TPOETOIATia KAAoU YwHIOU €ival i CwaTH METPNON TWV GUOTATIKWV.
MeTprioTe KABe GUOTATIKO TIPOGEKTIKA Kl TOMOBETHOTE 0TO KASO YNGIUATOG e T GELPA TIOU AVAPEPETAL BTN GUVTAYH.
Yuviotarat 1Blaitepa n xprion éva kimeAho Socopétpnong fj koutdh S00OUETPNON Yia VA TIETUXETE T GWOTH TOGOTNTA.
Aagopetikd, To Ywpi Ba emnpeaotei évtova.
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Zelpd TomoBETnong Twv UNIKGV

Na Tomobeteite mava Ta UNIKA e T o€lpd ou Givetat 0T ouvTayn.

MPQTA: Ta uypd mpoiovta

AEYTEPO: Ta énpd mpoiovta

Teheutaia: n payia

H payid mpémel va mpooBETeTal Povo o€ oTeyvo aleUpl Kal Sev mpémel moTé va ayyi€el To uypd 1y To ahdrt

Orav ypnotpomoteite Tn Aermoupyia kaBuatépnang xpdvou pe pubion yia peyauTePO YpovIKO SIGTN, pnv TomoBeTe(Te Ta
VKA TToU €ivan eumaBic, omwe auyd fy yaha.

MO T0 aNeUpt avapiyvUETaL Yia TTPWTN Qopd, Ba aKOUTETE éva NYNTIKO OTiHal KOl 0T GUVEKELD TOTTOBETHOTE TA CUOTATIKA
(POUTWV 0TO Helypia. AV Ta 6UCTATIKA PpoUTwV mpoaTiBevtal Mo vwpic, To akeupt Ba Eepouokwael LETd and peydho
avakdTepa.

Yypd ovotatikd

Nepd, yaha 1} GMa uypd mou mpokeItal va PeTpnBolv pe To KUEAAO G00OUETPNONG HE ERPaVEC eVOEIEEIC yia TIC HOTEIC Kal
0T6I10. TomoBeTHOTE T KUMEANO GTOV TTAYKO GTO UPOC TWV MATIWV 00C Yia vVa EAEYEETE TN 0TABHN Tou uypov. OTav peTpdte
payelptko Aadt 1y G\a ouoTatikd, TAUVETE Kahd To KUTEAO SOGOUETPNGNG TPV T PETPNOT GAAWY CUGTATIKWV.

MeTproeig Twv Enpwv CUOTATIKWY

MetprioTe Ta {npd UOTATIKA EVTOE TOU KUTEANOU GOGOHETPNONG , GUITANPWVOVTAS TO MPOOEKTIKA HE £va KOUTANL Kall, 0TN
Ouvéxela, dTav yepioel, eubuypappioTeite pe To paxaipl. Moté pnv ypnotpomoleite KUmEMo S00OUETPNONG, WOTE Va TIAPETE Ta
€npd ouotatika ameubeiag amo Tn ouokeuaaia Toug, kabwe autd Ba mpoabéael pia emméov moodTTa €VOC Koutaiol. My
XTUMIATE TO KATW PEPOG TOU KUMENOU 0COETPNONG KAl UV TATATe Tal Enpdl GUCTATIK.

ZYMBOYAH: Mpwv T pétpnon, avakatevete To aAeUpt yia va pmel aépag. Katd T pérpnon pikpwv mogotitwv npwv

ouoTatikwy, omwg aldtt iy {dxapn, xpnotpomonote éva koutdh Sogopétpnon, agou PefaiwBeite 6T To mepieyOpEVO
Tou KouTaAtoy Xl EBUYPAPHIOTE PE Ta AKPaA TNG.

OAHTIEZ MATA EEAPTHMATA

KumeAho dooopétpnaong : T = /
TTIC OUVTAYEC N} HOVASA PETPNONG <KUTTENO» Onaivel éva YeuaTo \ 2000 —]| |
Tothpt 240 ml. Agte TV EIKOVa TAPOKATW Yia avaQopd. \ ooz f
1. Métpnon twv vypwv GuoTatik@v: Katd m uétpnon tou uypov, \
T0 KUmeNo mpémel va TomoBeTeital o€ Wia opilovTia emimedn \ fo0n —]| o ’
EM@AVELD Kal va gival 0T YOG TWV UaTIV 0ag (Ox! KATw amod = f
ywvia). Edv Béhete va mpooBéoete auyd, yaha i dMa uypd, \ o] [27 |
TOMOBETAOTE TA MPWTA 0TO KUMENO, 0T GUVEYELR OUPMANPWOTE \ m |
HIE TO amapaitnTo VPO pépL TO ENimedo Tou amalteital amo Ty
ouvtayn (nAadn n Guvolikr TOGOTNTA TWV UYPWV Eival AUTO TTOU
Kataypd@eTal TN ouvTayr, We €K TOUTOU, TO VPO eival MiydTepo)
2. Métpnon twv oTEPEWV GUOTATIKWV: METPrOTE T0 0TEPEA KOUTAN TG
OUOTATIKG OTO KUTTEMO, TOTE QVAKIVAOTE AmaNd PéxPL val goumac:
€UBUYPOULIOTE Kal METPROTE TN TOa6TNTA. MV avakiveite évova
Kal 1ot peyaho Xpoviko S1doTnua yiaTi To cusTarikd o€ okovn Ba KOUTGAAKL TOU
yivel TONU oupmayéc kat Ba mpocbéaeTe peyalltepn moodTnTa. yAukoU

Koutdh dogopétpnang: mephapBavel Koutahdki Tou yAukoU kat
KouTahi T¢ colmac;

XpnotHomolfoTe T0 KOUTAAAKI TOU YAUKOU Y10 vVl ETPROETE T payld
Kt To aAdTL. XpnolpomolioTe To KOUTAN TG GoUMag yid VA HETPHOETE
0 {ayapn Kai o AadL.
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ravt{og: XpnoIHomoIAoTe TO yia va apaipéaeTe Tov {UpwThpa anod

T0 YWy,

lavt{og

Mepikéc popéc, dtav apaipeite T Aemida o (upwipag éxel
koA oEL 0TO Ywli. Xpnatporolnote To yavt{o yla va tov

AQAUPETETE.

AYZEIZ ZE IPOBAHMATA

Mapakdtw divovtal GUIBOUNEC yia va xpnatpomotolvTal ol NICEIC O€ TiEpImTwan TPoBANUATWY TIou MEPYPAPOVTaL OTOV
mivaka. OTav n GUoKeU €xel UMooTel {niid, yia va amogUyeTe Tov Kivouvo 1 ey ahuTtepeg amwheleg ameuBuvBeite ato oéppig
Ka ot ouvThENON.

[avtog

ap. MpoBAnpa Autia Aoon
. . AmevepyOTIOLEIOTE TOV OPTOTIPAOKEVOOTH
Kamvoc amd . . Mnué 8api . Ky 6
Ta avolypaTa Mepika amé Ta cuoTatikd eivat koMnuéva | katkaBapiote T avtiotaon, ald mpoaéte
1 £60€0I01100 KTE T0 TIAVW 1 KOVTA 0TV avTiOTaoN KAt 0TV | va pnv Kaeite. Katd v mpwn xprion, 6éote
0 Hon o EMOAVELD TNG AVTIOTAONG EMEWVE Ao, TO UNXavnpa yla évav KUkho Aertoupyiag
Ynoto. XWpig UNIKA Kal avoifTe To Kamdk.
H kdtw kpovoTa To “".*’6”‘ GlClTr]pE’l;\Gl (ot ch EpEwe i -
) 100 Yoo v 0tov Kabo yia Heydho xpoviks Sidotnia, Agatpene oLviouato Pwpi andto
. , \dyw Tou omoiou UMApye! Heyan amwAeld | PUnxavnpa xwpic va o Slatnpeite (eaTo.
TIOAU XOVTPN. b
VEPOU.
Metd v agaipeon Tou Ywpiov pi€te (eotd
3 MoA0 SUokoAal 0 (upwrrpag eival koMnuévoc otov vepO aTov kado kal fubiote To upwtrpea
AQaIPE(TE TO Pwpi aova Tou kadou. yia 10 NemTd, 0Tn GUVEXELD APAIPEDTE TOV
kat Tov kaBapioTe.
1.70 emA\eypévo mPOYpapHa Evat . o
AavBaapévo EmAé€re 10 6W0TO MPOYPap.
, 2 Kar’q m )\s,lTOUlea Tou pnxaviuatoc To Mnv avoiyeTe To KamaKI ETa T TEAEUTaIO
Aev avakatevel KamGK1 avoiXTNKe OPKETEC POPES KAl TO }
. o R A @oUoKwua.
OHOIOHOPPa T Yl EpEve aTEYVO, XWPIC YPnpEn KOPA.
4 UAIKG Kat Gev Privel B\ . .
wa\d éyéte T0 volyaToy (uuw’mpa,
' ) - . TomoBeTAoTE TOV KAGO KeVO Kal
3. H avriotaon katd m Upwon ivau . . .
. . : . EVEPYOTIOINOTE TO PnYAvnLa, €0V 0
oAU uPnAr kat o Qupwtrpag oxedov dev . ) .
. . . Quuwtripag Gev MePIOTPEPETAL KAVOVIKG,
TieploTpEPeTal ka Gev (upwvel Kad. X . .
EMKOWWVIHOTE e €va e€0ualodoTnpévo
KEvTpo GEPPIC.
Agou matrioete T0 Matriote To mAktpo START / STOP kau
mqktpo START/ | H Beppokpaoia otov aptomapackeuaotr QAMOGUVEGTE TO (IC MG TO YOUPVO,
5 STOP otV 066vn €lvat oA UPNAR yia TV TOPAOKEUr 0TN OUVEXELD, aQaIpETTE TOV KAGO Kal
epgavilerain YwIoU. QVOIETE TO KAMAKL PEXPL VO KPUWOEL O
évdeign «HHH». APTOTIAPAOKEVAOTAG.
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AxoUyeTal 6T T0

0 KAb0¢ TOU PWHIOU OTEPEWVETA e

BeBawbeite o1t 0 kAdog éxel TomoBetnBei

6 potép )\glroupya \dB0c 1060 f 1 L0y ivat TohG eyeMn owoTG, av Ta uNKa yia ™ Coun fvau
aMa dev . OUPQWVA € TN UVTAY KAl QV EXOUV
) , yiava (upwbei. : g
Cupvetat n o, petpnei pe akpiPeta.
To péyeBog Tou
. W“loq et H uavia, 1o ahelip 1 TOVEpo el iapa EAéyEte Toug mapamdvw mapdyovTeg,
7 TApa oAU peydho | oAU 1 n Beppokpacia Tou Swpatiou eival ) .
) . . HEWOTE TIC TOGOTNTEG,
kot méletal oto TIOAU UPnAY).
KOTAKL.
Aev €yl payid n moooTnTa TG HayIag Eival
To ueys@oc v QUETAPKNG N 1 Hayd Sev elva EVEpY, ENéy&te Ty moodtnTa Kat v anédoon
PWHIOU €ival TOND emeldn n Beppokpaoia Tou vepou eival . . )
8 . . . e \ . NG Hayldg, avénote T Beppokpacia Tou
HIKkpO 1 T0 Ywpi & | oAU uPNAA fy n payia avapeiyBnke Le To Swuatiov
(OUOKWVEL Ghag 1 n Beppokpasia Tou Swpatiov eival uatiov.
TIOAU XaIHNAN.
H ;Uun vt H moodtnta tou uypou eival mOAD ugnAA, . . .
TIOAU peyaAn Kau o . . . MelwoTe TV TOoOTNTA TWV UYPWV YLa val
9 EeyeINlel amd Tov. €101 oTe N (VPN vat yivetat pahakn kain Betofei n ugr e {6
KEINGE payld eivat moAu. MUQNTNEAOMNG
kado
1.To ahebpt mou xpnatpomoleitat dev eivat , . .
KOOKIVIOpEVO KaAd Kail ny {0pn Gev pmopei Xpnotorotfote ,Q)\EUPI ya Ywuin
, KOOKIVIOEVO GAEUpL.
To pui VOl POUOKWOEL.
10 OULMUKVWVETAL 0Tal | 2. H payid pouokwvel TN ypriyopa 1 H payid Ba mpémel va xpnoipomoleital og
peoaia TuApaTal Beppokpaaia Tou eival TOAD UPnAA. Beppokpacia dwyariou
Grav yriveat Avahoya e T IKavoTTa amoppoPNnong
3. H peydhn moadtnTa Tou vepou KAvel T , , .
. R . T0U vepou, S10pBwaTe TN MoodTNTa TOU
(0N oAU uypn Kal MahaK. , )
VEPOU 0TI GUVTaY.
1.Ndpa moAd ahevpt 1y Aiyo vepd MeiwaTe 1o aNeUpL i AUEHOTE TO VePO
To Bdpog Tou . 00001 fi T A Vel . .
Yupiod vaLTohd 2.Mdpa {ro a ;\ppgurc;\ fi mdpct mohy EIQOTE TV TI0OOTITA TwV QVTIOTOlWY
11 Eyého Kt 1 U aeUpt ONKRG ahéoEwg OUOTOTIKWY Kall AUEAOTE TN payid
Tou givatmoAd mayy | 1. MépamoAd vepd r payid 1y kaBdou Mewote Ty moodTnTa ToU vepoU 1 Hayld
ahat Ko eAéyEte o aNdTL
To Ywpi eivat 2. H Beppiokpaaia tou vepou eival mohy . ) ]
12 KoUgIoL 0T 1R WM EAéyéte T Beppokpacia Tou vepou
1. 070 Ywpi UMGPXOUY CUOTATIKA TTOU
Stvemgdvetatou | KOMAve oAU, 6mwg To foutupo katot | Mnv ipoobEtete TéTold OTATIKA 0TO Yuwjli
13 Ywpiol koMnoe pnavavec.
akevpt ENéy&te TV mMoO6TNTA TOU VEPOU KA TN

2.To (Opwpa Sev avtioTolyei 010 vepd

UNXQVIKT SO TOU 0pTOMAPACKEVAOTH
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H képa eivat moAo
a0 kat oA
14 Pnpévn Katd
TIOPOOKEUN KEIK

To XpWwa METd To Yriolpio e§aptatal amd
T0 0UOTATIKA. XT0 (610 Ypwua pUBIoNg
070 YAUKA TO YpWHA YIVETAL TTO OKOUPO

amd 1o Ywpli, e§autiog T peydAng

Av T0 XpWwa Tou Pnaipatog eival TN
OKOUPO OTIG OUVTAYEG e (xapn, matiote
0 MAkTPO START / STOP, yid val TEPHATIOETE
0 MPOypapua 5-10 Aentd vwpitepa amd
0, T T0 GUVIOTQHEVO XPOVO ONOKApwaNG.
Mpw agaipécete 10 Ywpi, Ba mpémelva

vhuké noogurac (éyapns. SiatnpnOei atov kado mepimou 20 Nerrd,
KOAUPPEVO € JLal TTETOETAL.
IYNTATEZ
Mevou YAk Mogoémta Nogotnta Mogotnta Inpeiwon
Bdapog Tou Ywpiov 1000 g 1250 g 15009
[1] ) 350 ml 430ml 520 ml
121 aNdTl 1 KOUT.YA. 2 KOuT. y\. 3 KouT.y\. | TomoBeThoTe oTn ywvia
. 3 KouT. 4 Kout. 5 KouT. , .
[3] Cayapn domac dobnac dobnac TomoBetioTe o ywvia
1 . 2 KOUT. 3 KOUT. 4 Kout.
Baciké & had goumag gourmag gourmag
npoypap- y ;
P :: " 5 Ise);le)ﬂll;g:rm)\ge 4 xomeN- 5 kumeh- 6 KUmeA-
Vhoutén \a/560g \a/700g M\a/840g
[6] Y&Aa o€ okdvn 3 Kout 4 Kout. coumag . KouL.
goumag ooumag
TomofetioTe o€ OTEYVO
7] TTiypaia layia 0,5kout.y\. | 0,8 KouT.y\. TKouT.YA. | ahebpt xwpic va ayyiCet
Tauypd
Bapoc Tou Pwptol 10009 12509 15009
1l VEPO 350ml 430ml 520ml
12] aNdTl 1 KOUT.YA. 2 KOUT. A, 3 KouT.y\. | TomoBeThoTe oTn ywvia
, 2 KOuT. 3 KOUT. 4 Kout. , ,
[3] Cayapn dolmac dobmac dobnac TomoBetioTe 0N ywvia
2 2 Kout, 3 kout 4 xout.
r:’}“:‘::o g hadi ooumac ooumag ooumag
5 1?&221%3%2)\2& 4 xomeM- 5 kUmeh- 6 KUmeA-
o y)\ouré\?n \a/560g \a/700g \a/840g
TOMOBETAOTE O OTEYVO
[6] oTlylaia payid 0,5 kout.yA. | 0,8 kouT.y\. T kouT.YA. | aheUpt xwpic va ayyilel
0 uypa
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Bapog Tou Ywptov 1000 g 12509 1500 g
[1] VEPO 350ml 430ml 520ml
[2] oAl 1 KOUT. YA, 2 KOuT. YA, 3 KouT.y\. | TomoBetroTe o ywvia
[3] (ayapn éoﬁfc' 3 kouT. ooumag ﬁoﬁ?& TomoBeTHOTE 0TN Ywvia
) i 2 KouT. 3 Kout. 4 xout.
ooumag ooumag ooumag
3 , aNeUpt pe uPnAR ] ) ,
OAIKii¢ 5] TEOIEKTKOTN OE 2 Kome\- 2,5 Kome\- 3 KOmeN-
dheon¢ P y)\owe’\r/]n \a/280g \a/350g \a/420g
6] | ahevpiohic dheanc 2 Kume\- 2,5 Kumeh- 3 kume-
\a/280g Ma/350g Aa/420g
175 kout TOMOBETAOTE OE OTEYVO
[7] OTIyMLaia payia T koUTYA. | 15 KouT.yA. ! A | ahebpt xwpic va ayyilel
L 0 uypa
8] A0 E OKGY 3 kout. 4 Kout. 4 xourt.
v n ooumac ooumag ooumag
Bapog Tou Ywpiov 10009 12509 15009
[1] VEPO 330ml 420ml 510ml
[2] aNdTt 05 kout.y\. | 1 kouty\. | 1,5 kout.y\. | TomoBetroTe oTn ywvia
[3] (ayapn 1/4ximeMo | 1/2kimeMo | 3/4kUmeMo | tomoBethoTe oTn ywvia
0 " 2 KouT. 3 Kout. 4 xour.
. ooumac ooumag ooumag
Muké 5] yéha o oK6un 3 KouT. 4 Kout. 4 kout
ooumag ooumag goumag
(6 1?8)\?22&2:%2)\28 4x0meh- 5 kume\- 6 KUmeN-
o y)\ouré\?n \a/560g \a/700g \a/840g
TOMOOETAOTE O OTEYVO
[7] oTlyaia payid 0,5 kout.yA. | 0,8 KouT.y\. T kouT.yA. | ahebpt xwpic va ayyilet
Ta uypa
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Bapog Tou Ywptov 1000 g 12509 15009
1 yaha 200ml 300ml 400ml
[2] Boutnpo 150ml 150ml 180ml
B3] aNdTt 1,5 kKout.y\. | 2 kout.yA. | 2,5 kout.yA. | TomoBetrote o ywvia
Yo 5i e | [4] Loy 2 Kout 3 Kot 4 xout TomoBeTAOTE 0TN ywvia
Yd’: ::“ xapn ooumag ooumag ooumag n ny
Boutupo ahelpt e uPnAr
[5] TIEPIEKTIKOTNTO O€ 4 xomeNa 5 kumeAa 6 KOmeNa
yAoutévn
. . 1 Kout. 1,5 Kout. 1,75 Kout. TOTI(’)eETr]OT'E OE OTENO
6] oTIyplaia payia dobma doimac doimac alevpt xwpic va ayyiel
Tauypd
Bdpog Tou Ywpiov 1000 g 1250¢ 15009
[1] VEPO 350ml 430ml 520ml
121 aNdTt 1 KOUT.YA. 2 KOUT. Y\, 3 KouT.y\. | TomoBeThoTe 0TN ywvia
. 2 KOUT. 3 KOUT. 4 Kout. . .
[3] (ayapn dobmac dobnac dobmac TomofetioTe 0N ywvia
. 2 KOUT. 3 KOUT. 4 Kout.
v 6, g hadi ooumag ooumag ooumag
Wi pe
VAO"J‘TE":"I 5 aNeUpL WPIC 2 KumeM- 2,5 kimeh- 3 kume-
yhoutévn \a/280g Aa/350g Aa/420g
[6] | xohaumokaheupo 2 Kime 25 Kime)- 3 Kmel Tiz?r(px;LYGS Z;lgjl _1
H e \a/280g \a/350g \a/420g HEANEp
Bpwung
TomofetrioTe o€ OTEYVO
7] OTIyMIaia Hayia 05 kouT.y\. | 08 kout.y\. | 1 Kout.y\ | aheUplywpicva ayyilel
Tauypd
Bapoc Tou Pwptol 10009 12509 15009
. Bepuokpaaia ou
1 VEPO 350ml 430ml 520ml Vepol 40-50°C
[2] aNdTt 1,5 KOUT.Y\. | 2 kout.yA. | 2,5 kout.y\. | TomoBetote o ywvia
[3] (aya 3 Kout. 4 Kout > Kout TonoBeTrioTe 0N ywvia
7 xapn ooumag ooumag ooumag n ny
T:A(E::c ) \SL 3 KOuT. 4 Kout. 5 Kout.
uxszljc ooumag ooumag ooumag
5 n(l)\slzsrllizrqig}\gs 4 Omeh- 5 kume- 6 KUmeh-
P y)\outé\?n \a/560g \a/700g \a/840g
TomoBetioTe o€ 0TEYVO
6] oTlyiaio payid 1,5 KOUTY\. | 2 kouT.yA. | 2,5 kouT.yA. | ahebpt xwpic va ayyiCet
TaUypa
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(1 vepo 30ml XTumoTe Ta auyd pe
[2] avya 86p. N {Gxapn Kol 10 vepo
. . pE éva nheKTpIKO picep,
8 B) (xapn 1 KmeMo 0TI OUVEXELD, TOTIO-
Kéwk 4l BotTnpo 2 KOUT, Betriote Ta unddoima
ne oolmag UNIKA 0T0 Kado yia 1o
5 ahelpL IOV QOUCK®- | 4 KUmeN- Yotk A
VEL IOVO TOU \a/560g MPOYPAHHC.
[ VEPO 330ml
[2] aAdTl 1 KOUT. YA, TomoBetioTe 0N ywvia
9 | p A 3 Kour.
{opwpa goumag
P m \a/560g
yhoutévn
[1] VEPO 610ml
[2] aNdTl 3 KouT.yA. TomoBetioTe 0N ywvia
8] Nl > Kour.
goumag
10 ANEUPL pE VPN
(omn 4] nsplssnimmz (ri]e 7 Kimel
, \a/890g
yhoutévn
TomoBeToTE € OTEYVO
[5] otypiaio payid 2 KouT. y\. alevpt ywpic va ayyilel
Tauypd
[1] VEPO 620ml
121 aNdTt 1 KOUT.YA.
" . 3 KOuT.
Zopn yia [3] \adt dobnac
{upapika - -
aNeOpL HE LPNAY
[4] TIEPIEKTIKOTNTC OE 8 kUmeNa
yAoutévn
12 (1] yéha 1800m!
Naovptt | [ mpoupn 180ml

57



GR: APTONAPAZKEYAZTHZE | EyxsipiSio Aertoupylov

Avakatéyte kahd,
pmopeite va pi€te hiyo
VEPO. LUPPWVa pE T
13 1] TIOAO QpOUTWY 5 kumeMa yeuon oag va pi€te
Mappe- \iyo vepd
\dda
2] VIOEOTE 1 kimeMo S0pQwva pe T yedon
3] (axapn 1 kumeMo aag
14 (1 PuBpiote T Beppiokpaoia Tou Pnoipatog mélovtag o mMKTPO yia Ty kopa: 100 °C (light); 150°C
Yoo (medium); 200°C (dark), n mpoemoyn eivat 150° C
15
onrrl:l( , MathoTe AUTO TO MAMKTPO YIa VA WITEITE 0TO MPOYPAMHL. L€ QUTO TO TPOYPALMA 0 KATAVAAWTAC
a u-n [11 | umopeiva pubpioel v wpa tng kaBe Sladikasiac - (Ouwua, PoUoKwua, YAoIHo. KatdMnho yia
GK:Uﬂ OmTIKO Pwpi
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environmental contamination and human injury. Take the appliance to a specialist recycling center for electrical
appliances. ./ BG: To3u c1MBon 03Hauasa, Ye NPOAYKTa He TpAOBA Aa Ce M3XBbPAA 3aeHO C OCTaHanwTe bUTOBM
OTNaIbLy, 33 fa ce u3berHe 3aMbpCABaHE HA OKOMHaTa CPefa W HapaHsBaHe Ha xopa. OTHeceTe ypesa 8
CreLyanv3vpan NyHKT 3a peumknvpane Ha enektpoypepu. / MK: Osoj cuvbon 03Hauysa fieka npov3BooT He
Tpeba Aa ce Gpna Kako OTNaj Of AOMAKMHCTBO 3a A Ce 130erHe 3arajyBatbe Ha XV1BOTHaTa CpeavHa 1 TenecHn
nospepu. OfiHeCeTe ro anapatoT Bo CMeLMjanu3vpaH LieHTap 3a peLkvpatbe Ha enektpuiHm ypeau. / GR:
Auto 1o oupBolo onuaivel ot o mpoidy Sev Ba mpémel va amoppimtetar padf e GMa oIKiaka amoppipuaTa yia
va anmoeuyBel n uOAuVaN Tou TEPIBANOVTOC Kall 0 TPQUUATIOUOC avBpwrwy. MnyaiveTe T GUOKEUN O€ EIOIKO
KEVTPO QVOKUKAWONG NAEKTOIKWY GUOKEUWV.

E EN: The symbol means that the product should not be disposed of with household waste in order to avoid
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